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DENOMINATOR DRESSED HOG 3S3PECIALISTS 





WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in cuts. 
THE PRICE ADVANTAGE, because a Hog Belt 
LONG DISTANCE PHONE Slaughterer can put up Dressed Hogs substan- 
MESSTER 9-3113 tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 
THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to suit 
the Buyer's own peculiar requirements but also because they are fresher, since they have 
been encased in the carcass during shipment and protected from the exposure and deteriora- 
tion to which Cuts shipments are subjected. 
=) TELEPHONE CALL TO US will not only give you the broadest possible coverage of all 
Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 


To constantly strive 


IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE 


to divide, equitably, 
between Buyer and 
Seller, through the 
Busse Denominator 
Pricing Method, the 


economic savings 





and advantages in- 
herent in the ship- 
ping of Dressed 
Hogs, instead of 
Live Hogs or Cuts. 
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ORIGINATORS AND DEVELOPERS OF THE DRESSED HOG BUSINESS 








REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT - 








"N NEWAMAZING crose- -BECKER | 


VARIABLE SPEED DRIVE 


—\_____ SAUSAGE 


= > STUFFING 








Vicutne Codeolled 


This unusual machine represents a dis- 
tinct advance in the. science of sausage 
manufacture. Output per man hour is 
increased. Loading is simpler and quicker 
compared to batch type machines. 


ADVANTAGES 


* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 
* Fast continuous operation 


* Well adapted to bucket loading and other 
methods of mechanical feeding 


* Continuous flow assured for all types of 
product through controlled vacuum 





* Improved product appearance 
* Quickly and easily cleaned 
* Economical to operate — easy to maintain 


* 
Write for Illustrated Absolute safety 


Brochure No. 9845 * Easy installation 


Sold. 7 | 
eal. THE GLOBE COMPANY 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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ELECTRIC STUNNING EQUIPMENT 















“BOSS” Humane Slaughtering 
installations, being made by 
packers, prove conclusively 
the efficiency and economy of 
BOSS equipment. Reasonable 
cost and minimum plant re- 
: : arrangement are among the 
“BOSS” Stunners operate at voltages “BOSS” Elther Stunners operate at advantages of “BOSS” Hu- 


























of 70, 150, 225, 300 and 400 for from voltages of 70, 150, 225, and 300 for mane Slaughtering techniques. 
14 to 3 seconds. Provided with circuit from 14 to 114 seconds. Weight — “BOSS” Stunners may be used 
es breaker. Weight — 53 Ibs. 50 Ibs. on hogs, sheep and calves. 











“BOSS” APPLICATORS 

















a 


Pistol Type (Wt.—7 Ibs.) Wand Type (Wt.—7 Ibs.) Tong Type (Wt.—15 Ibs.) 








No. 1004 “BOSS” Elther Stunner and No. 1004A ‘‘BOSS” Stunner are furnished with 
Wand Type Applicator. Pistol Type and Tong Type Applicators are furnished at additional 
cost. Tong applicator may be used for small capacity hog, sheep and calf kills. 



















No. 1005. ‘‘BOSS’”’ Hog Restrain- 
ing Unit is a V-shaped restraining 
conveyor which supports the hogs 
in a quiescent upright position for 
application of the stunning instru- 
ment. The conveyors form a self- 
contained unit and are equipped 
with individual drives and individ- 
ual motors and starter. In opera- 
tion, the hogs are chuted (not 
shown) to the angle conveyor 
restraining unit. At this point the 
hog loses its footing and the stun- 
ning applicator may be easily 
applied. 

















Overall length... ... 14’ 0” For any capacity up to 600 

Overall width.......... 6’ and over per hour. 

Overall height. ... . 4’ 05%” Weight. ........4900 Ibs. 
fe $0 fipim. on standard unite’ Speeds ° May be furnished with hand wheel ad. 
of 22 ‘Be fone thaahe falee nal justed vari-speed motor pulleys and 
adjustment. Sitcom ta) BP totally enclosed motors at extra cost. 
motors with one push button starter. Conveying flights are of seasoned, 
Provided with manually adjusted hard maple fastened to heavy chain 
variable pitch drive sheave for each mounted on heavy structural steel 
conveyor. frame. 

Accommodates large or small hogs Ready for inserting between chutes 
with no adjustment. and sticking or bleeding equipment. 
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THE Cyeinnead wires SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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OAKITE 





Send today for new bulletin on 
Packing Plant 
Cleaning Techniques 


Latest advances in cleaning techniques for meat packing 
plants are spelled out in this fact-filled, }2 page booklet. It 
outlines procedures for cutting sanitation cost through use 
of modern equipment, specialized materials. Look at these 
sections: 

* Smoke house cleaning 


° Hog scalding 
* Trolley cleaning 


¢ Smoke stick washing 
© Odor control 

* Paint stripping 

© and many more! 


Other sections deal with mechanized cleaning equipment, 
specialized cleaners to speed up and simplify meat plant sani- 
tation. Free fact-filled literature like this is just one of the 
Big Plus factors from Oakite. Ask the Oakite man about the 
other pluses. And send for your copy of Mechanized Sanita- 
tion for Meat Packing Plants today! Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y. 





Est. 1909 > 
years’ leadership in industrial cleaning 
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NEW 


Zip open 
square box 











NEW! 
NEW! = you can 
you close it! 
can @& NEW! 
oe — you can lift it! ie 
it! 











The U-Cop-Co man even packs 
your gelatin better 





This remarkable new 50-lb. package is a fine brochure which tells in detail, the many advan- 

example of the extra know-how your U-Cop-Co tages of the new U-Cop-Co packaging technique. 

man brings to your gelatin problems. We believe you will quickly see how important 
The new square pack takes up to 25% less the new 50-lb. U-Cop-Co box can be to you. 


storage area, so you can store 400 pounds of 
U-Cop-Co in the same space formerly occupied 
by 300 pounds of gelatin in fibre drums. The 
new U-Cop-Co package offers a special inner 
layer of glassine to keep your gelatin moisture- 
resistant. The zip-open top works quickly, 
recloses easily. If you require a small amount of 
gelatin, you never have more than 50 pounds 
exposed to the air at any one time. And one 
man can lift this 50-lb. package with no diffi- 
culty, no spillage. 





Division of Wilson & Co., Inc. 
Get all the facts about this new square deal SE ae ee ee eee 


Department A 


for gelatin users. Write today for an informative Plummer St. and Wentworth Ave., Calumet City, Illinois 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. ° Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 
Specialists 


Suppliers of: 


BONELESS BEEF 
BEEF CUTS 
DRESSED BEEF 
PORK 

VARIETY MEATS 
OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 



















MORRELL — 


vohn Morrell & Co,, General Off ces, Chicago, fit, 
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Old World Favorites by HORME! 
in KADISON closed-end, aiid al 


e natural casings! 











NO SEWED ENDS...NO SEWED SEAMS! | 

B . 
COMPLETE UNIFORMITY AT ALL TIMES! 
‘ “SHRINKS NATURALLY WITH THE MEAT! 









‘ | 
| €. d 4 § 8 n Manufacturing Chemists 


~| LABORATORIES, Inc. forthe Food Industry 


1850 WEST 43rd ST. © CHICAGO 9, ILL. 
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West Carrollton Shortening Carton Liners 


o> @e6e008086 8 6 @ 


SfOFP 


LEAKS 


Put an end to those grease spotted cartons—a sure 


way to increase your lard and shortening sales. West 


Carrollton lard liner parchment gives that superior 


protection plus proven trouble-free operation on auto- 
matic packaging machines. 


Vegetable parchment is odorless, tasteless, non-toxic, 
grease-resistant and strong—wet or dry. 


Write for samples and complete details. 


WEST CARROLLTON PARCHMENT COMPANY 


West 


West Carrollton 49, Ohio «+ 


(OVece)itceyi 


Parchment 


Autoclave Parchment 
Bacon Wrappers 
Bakery Pan Liners 
Butter Box Liners 
Butter Wrappers 
Cake Decorators 
Celery Wrappers 
Giblet Wrappers 


Greeting Card 
Parchment 





P. O. Box 98 


SALES OFFICES: 

New York 13, 99 Hudson St. 
Chicago 6, 400 West Madison St. 
Arlington 74, Mass., 24 Littlejohn St. 


Serving the Food Industry Since 1896 


Ice Cream 
Brick Wrappers 


Insulating Parchment 
for Electrical Industry 


interleaving Parchment 
for Butter Patties 


Lard Carton Liners 
Liners for Meat Tins 
Loin Paper 
Margarine Wrappers 


Silicone * Mycoban * Quilon & Dry Waxed Parchment 
Clean Food Paper—Interfolded and Wall Pocket Cartons 


Meat Wrappers 
Milk Can Gaskets 
Multi-Wall Bag Liners 
Parchment Circles 


Parchment 
Duplicating Masters 


Parchmentized Kraft 
Poultry Box Liners 
Poultry Wrappers 
Release Parchment 


Sausage Wrappers 


Sliced Cheese 
Interleaving Parchment 


Special Parchments 
for Frozen Foods 


Tamale Wrappers 


Tri-Wrap & Duo-Wrap 
for Smoked Meats 


Vegetable Crate Liners 


Vegetable Shortening 
Carton Liners 





This 
Symbol 


in Provisioner Advertisements 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1961 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1961 GUIDE. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 





" from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 
vide valuable functional properties as: 


¢ Stabilizers » Emulsifiers - Binders - Humectants 
* Bland sweeteners + Texturizers + Preservatives 
(of natural body and color) + Thickeners (for 





Call the Man from Hubinger 
..-his service is freely avail- 


able. Write, wire or phone 
today. 











You can depend on HUBINGER... fast 
THE NATIONAL PROVISIONER, MARCH 25, 1961 








STARCHES and SYRUPS ..'* 


haan 
Keep your product in her cart ie ie 
... week after week 





consistency control) - Sugar Crystalization control 
+ Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 


A meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 

XK SSsy meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 
KOSS baked goods, frozen fruits, dry food mixes, jams, jellies, 
table ready and canned meats, to mention just a few. 


Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, lowa 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 


shipment by rail...prompt delivery by truck 











O en Sor ASusiness 
CHICAGO'S NEW MODERN HOG HOUSE 


The last word in modern structural design 


Exterior view, Chicago's new hog marketing facility 


Offering the ultimate in service to hog buyers on the Chicago market. 


1. Short drives from scales to loading docks. 
2. Unequaled rail and truck service to outside packers. 


3. Centrally located offices for buyers’ convenience. 


MODERN LOADING FACILITIES: 


For Trucks Hydraulic chutes make it possible to load all types of trucks 
regardless of number of decks. 


For Railroads . . . Modern double-deck chutes. Rail dock is constructed to handle 
new 50-foot cars, as well as smaller 35-40 footers. 


The following order buyers will buy for you on a straight commission basis: 


HOGS CATTLE 


L. W. Budd & Co. L. W. Budd & Co. Huffman & Hutcheson 
Chicago Order Buyers, Inc. Degen & Amschler Moog & Greenwald 
Samuel Keating & Son Doud & Keefer Shannon & Siegel 


It pays packers to buy at the 


_ CHICAGO STOCK YARDS 


| 
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Sales Up 24% for Decker’s lowana Brand Bacon 
Since Going Into CRYOVAC S-Film 


*““We’re mighty proud of the flavor and appearance 
of our high quality Iowana Brand Bacon,” says 
Leon Green, Sales Manager of Jacob E. Decker and 
Sons, Mason City, Iowa, “and our package is en- 
hanced by Cryovac. We get a fast, tight wrap that 
preserves the color and keeps the bacon looking fresh. 
Since we’ve been in CrYOVAC, our re-wraps have been 
reduced drastically — as much as 75% — and sales 


have gone up 24%!” 





Only selected 11-137 bellies are used for 
Decker’s Iowana Brand Bacon. Foreman Gus 
Neuhaus checks the bacon as it comes off 


the slicer and is graded. is re-shingled. 





Out of the tunnel, at 40 a minute, the packages 
are inspected again, boxed, weighed, and 
sent to the distribution center. 


Bacon... 
Package . . 


A central conveyor carries the product to 9 
stations where it is scaled to exact weight, 
placed on back boards. Then, if necessary, it 





By rail and truck, Decker Iowana Brand 
a very successful Decker Profit 


Decker, started as an independent in 1897, is now a 
division of Armour and Co. This company was one of 
the first in the country to convert its sliced bacon 
line to Cryovac. In addition to 60M lbs. of sliced 
bacon each week, Decker also packages its picnics, 
butts, bacon squares, rings, and chunk sausage in 
Cryovac bags or film. 
Profit Package. 


..and counts each one a 





An inspector feeds the bacon into the FB over- 
wrap machine, where it is wrapped and 
sealed in Cryovac S-Film, and conveyed 
through a hot air shrink tunnel. 


a 


Bill Brattebo, of Cryovac, Decker Sales 
Manager Leon Green, Smoked Meat Manager 
. ts distributed through 15 states. Bill Riley, and Assistant General Manager 
Karl Johannsen note 24% increase in sales, 


GET MORE FACTS...AND GREATER PROFITS 


WRITE, WIRE, PHONE: MARKETING MANAGER 














w. rR. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. 











IN CANADA: PORT CREDIT, ONTARIO 
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Statesmanship 


We believe that the meat packing indus- 
try will need during the next five years a 
much higher quality of statesmanship than 
it has demonstrated during the past five. 

We believe that it will not only have to 
be more aware, but also more responsive to 
the political, social and economic environ- 
ment in which it exists. It must interpret its 
principles, operations and problems to the 
consuming public and producers much more 
effectively than it has done in the recent 
past. 

This does not mean merely the communi- 
cation of the industry’s position to other 
businessmen and Congressmen, the heads 
ef government departments, agricultural 
schools and producer organizations, but also 
a grass-roots and paving-brick effort to 
educate 170,000,000 Americans on farms and 
in villages, cities and towns as to what the 
meat industry furnishes, how it operates, 
what it has accomplished, for example, in 
the field of humane slaughter, and how it 
feels on such questions as added moisture 
in smoked meats. 

Statesmanship does not mean abdication 
of industry principles; it does mean aban- 
donment of the iron curtain concept of “I 
veto” or “no comment” when we run into 
unfriendliness, misunderstanding, malice or 
what we may consider to be plain idiocy. 

Statesmanship means, also, that all seg- 
ments of the industry should try to arrive 
at a common viewpoint on as many ques- 
tions as possible, but where they cannot, 
each group should make its position clear 
without ambiguity, without slandering 
those who disagree and without attempting 
to usurp the role of spokesman for all. 

Before such statesmanship can be exer- 
cised, however, a great many meat packers 
must do some real thinking for themselves 
on questions confronting the industry and 
then inform their spokesmen of their con- 
clusions. The task of trying to present the 
position of a confused mob is almost a hope- 
less one; it is, unfortunately, the kind of a 
job some industry representatives have had 
to tackle in the past. 


News and Views 





Public Hearings on the question of allowable water content 
in smoked hams and other pork products will permit the meat 
packing industry to present its case to the public and give 
the Department of Agriculture the advantage of receiving 
more adequate consumer opinion, Secretary of Agriculture 
Orville L. Freeman said late last week. He directed the 
USDA Agricultural Research Service to conduct the hear- 
ings in five major metropolitan areas, with the dates and 
places to be announced. The December 30 USDA order al- 
lowing up to 10 per cent added moisture over green weight 
will remain in effect during the review period, Secretary 
Freeman explained, and the decision to suspend or continue 
the order will be made after evaluation of recommendations. 

“I wish to emphasize,” he said, “that this Administration 
is strongly concerned with the needs and problems of the 
consumer and that this Department shall constantly seek to 
serve the best interest of the public. In doing this, we are 
serving the best interests of the nation’s farmers. We shall 
seek the counsel of the housewife as avidly as we seek the 
opinion of the food processing industry. The content of the 
market basket is of vital importance to both, just as it is to 
the farmer.” 


Featured Speaker at the 20th annual meeting of the Na- 
tional Independent Meat Packers Association will be Sena- 
tor Vance Hartke (D-Ind.), who has introduced a “freedom 
to petition” bill that would permit business and associations 
to deduct legitimate expenses incurred in attempting to in- 
fluence legislation. Senator Hartke also is the sponsor of S- 
720, which would revise depreciation schedules to allow a 
faster tax write-off of capital investments. The NIMPA con- 
vention is scheduled for Thursday through Saturday, April 
13-15, at the Palmer House, Chicago. Senator Hartke will 
address a business session at 1 p.m. Friday in the Grand 
Ballroom. A 20th anniversary luncheon at 1 p.m. Saturday 
will wind up the convention program. 


The National Association of Livestock Auction Markets an- 
nounced this week that a meeting of trade association repre- 
sentatives of industries subject to the Packers and Stockyards 
Act has been called for 10 am. Tuesday, March 28, at the 
Lafayette Hotel, Washington, D. C., for the purpose of dis- 
cussing the Act’s administration. NALAM said arrangements 
for the meeting were made by a three-man committee, in- 
cluding A. Z. Baker, Washington, D. C., president of the 
American Stockyards Association; L. Blaine Liljenquist, 
Washington, D. C., vice president of the Western States Meat 
Packers Association, and C. T. (Tad) Sanders, Kansas City, 
Mo., NALAM general manager. The committee has arranged 
a conference with Secretary of Agriculture Orville L. Free- 
man on the same date to convey to him “industry views as 
formulated at the meeting,” the March 21 announcement said. 


A Spokesman for the Department of Justice, contacted this 
week by the Western States Meat Packers Association in 
regard to the alleged meat price fixing conspiracy men- 
tioned last weekend by Attorney General Robert F. Ken- 
nedy, said that it could be quite safely assumed that the 
matter referred to is of a local nature, E. Floyd Forbes, 
WSMPA president and general manager, disclosed. What the 
Attorney General said appears on page 19. 


Another Bill (HR-5749) to require packers to provide bonds 
to secure their livestock purchase obligations has been in- 
troduced in the House by Rep. Samuel S. Stratton (D-NY.). 
Rep. Carleton J. King (R-N.Y.) introduced the first packer 
bonding bill (HR-4831) in the current session. 
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is for Protein 


processing plants in North America is that of 

J. M. Schneider Ltd., Kitchener, Ont., in which 
meat, poultry, cheese, butter and eggs are prepared 
for consumption. 

Started in 1890 by John M. Schneider, who ventured 
into sausage making as a stop-gap, the firm has ex- 
panded progressively both in physical plant and in vari- 
ety of products—and particularly in packaged processed 
meats. A major addition has been completed during 
the past year to house more packaging and processing 
operations. The company’s line of packaged processed 
meats now includes about 400 items and the preparation 
of boil-in-bag products now is under consideration. 

In 1890 J. M. Schneider decided to supplement his 
button factory wages by making and selling sausage. 
He continued to make and sell sausage after each day’s 
regular work for three years before he ventured into 
full-time manufacture. The first regular kitchen was 
in a store next to his home. 

J. M. Schneider was joined in the business by his four 
sons, two of whom are still active in company affairs; 
Fred is president of the firm and Norman is vice pres- 
ident at the present time. 

GROWTH: The firm built the first of its modern 
structures in 1924. A garage was constructed in 
1949 and a 62,000-sq.-ft. area was added in 1953. A hog 
cut rated at 300 head per hour was built in 1957. Each 
year has seen some major expansion of facilities. 

The past year brought many major improvements in 
the firm’s packaging operation with increasing emphasis 
being placed on consumer packaging. One step was the 
installation of Flex-Vac units for packaging sliced bacon 
and luncheon meat. A third generation Schneider team 
of Herbert, assistant plant superintendent; Howard, 


QO NE OF the most fully-integrated animal protein 
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The Specialty of Schneider 










TOP RIGHT: Third generation Schneiders are grouped 
about a display of processed and frozen meat packages. 
Howard is supervisor of packaging operations; Frederick, 
ir., is by-products manager, and Herbert is assistant plant 
superintendent. LEFT: Plant also handles poultry. Birds are 
cleaned and eviscerated on modern line. RIGHT: Weigh- 
ing conveyor sizes the birds in weight ranges and they 
are packed in poly-lined cartons with crushed ice. 


supervisor of packaging operations, and Frederick P., 
jr., has developed techniques for packaging these items 
at costs close to those for non-vacuum overwrapping. 
Although the vacuum packaging cost still is higher, the 
color retention period has been extended about two- 
fold, according to Frederick Schneider, jr. 

Over the past five years the material cost for vac- 
uum packaging luncheon meat with laminated film has 
been reduced 50 per cent to about 1.3¢ per package 
and recently on bacon to 3¢ for 8-o0z. packages. 

Key to any good vacuum operation, according to 
Howard Schneider, is to obtain the proper vacuum and 
pay close attention to operating factors, such as the 
cleanliness of closing bars and the absence of rings and 
sharp nails on employes’ hands. 

BACON-LUNCH MEAT: A high-speed Anco slicer 
is used with a Cashin in-line weighing device for bacon. 
This combination has made it possible to reduce the 
amount of giveaway and has increased productivity for 
the line. The firm also has a Package Machinery unit 
for non-vacuum overwrapping of bacon. 

A similar Anco setup is employed for sliced luncheon 
meat. However, the firm uses a battery of U. S. slicers 
for boiled ham. Each unit is equipped with a belt type 
stacker; belt movement is synchronized with the slicer 
and the stack is moved forward when the correct slice 


15 














count has been attained. The product is not handled 
until it is scooped into a pouch. This slicing arrange- 
ment has reduced breakage about 50 per cent, accord- 
ing to Howard Schneider. Pouched items are conveyed 
to a Flex-Vac unit. 

One of the Flex-Vac 6/12 units can handle the output 
from either the bacon or luncheon meat slicing lines. 
About 30 minutes is required to change the dies on this 
web-fed machine to form film packages for either type 
of product. It is largely the economy of the web-fed 
machine that has made it possible to reduce the unit 
cost of the packages to a level competitive with other 
forms, comments Fred Schneider. 

FRANKS: The firm produces a variety of frankfurts 
—sheep casing, “Dutch Treat,” “Red Hots” and skin- 
less—and packages them differently to meet retailer 
requirements. 

Skinless products are peeled on a battery of Ty- 
Linker units and, after checkweighing in groups, are 
moved by belt to the packaging machines. Bulk frank- 
furts are carried by means of plastic tubs to the Kar- 
tridg-Pak banders. 

Film-wrapped consumer packages of frankfurts are 
put up in a novel manner for the retail trade. Two 
stacks of three packages each are placed on precreased 
heavy cardboard and a similar board is placed on top. 
Precreased sections are folded upward to form partial 
sides and the unit is tied securely on a Bunn tying 
machine. The arrangement provides adequate but in- 
expensive protection for the products since the “packs” 
usually move out of the plant with other products in 
fibreboard shipping containers. 

One of Schneider’s leading items is a cured, rolled and 
smoked boneless pork roll that appeals to today’s home- 
maker with her preference for convenience and lean, 
protein food, comments Fred Schneider, jr. Since the roll 
is cut into two sections, one face always indicates the 
product’s leanness. The cured and smoked rolls are cut, 
dipped in an ascorbate solution to protect the face color, 
inserted in Cryovac pouches and placed on a belt for 
transport to the vacuum pulling-crimping stations. A 
battery of six Cryovac table-top units is employed for 
packaging the rolls and other smoked meats. The bagged 
products are replaced on the conveyor and move 
through a shrinker to be discharged at the weighing 
and packing station. 

PORTION FRESH MEATS: Portion and manufac- 
tured meat operations are located in this same pack- 





WEB-FED vacuum packaging machine is used for bacon. 
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SIX PACKAGES of wieners are put up in simple, string- 
tied open-end cartons for final delivery to retailers. 


aging area which is close to the plant’s freezer complex. 
Management has streamlined handling here through 
judicious use of conveyors; for example, in preparing 
portion meats, the frozen primal cuts are sliced on a 
Biro band saw with the slices discharging on a belt 
that carries them to the packoff station. In packing 
these items a poly-lined earton is provided with 
parchment dividers for the more expensive cuts, such 
as pork chops, and poly pouches for short ribs and sim- 
ilar products. 

The firm also manufactures a tendered steak. The 
pre-cut fresh portions are dipped in a Griffith ten- 
derizer and fed through two tendering machines that 
abrade the meat and allow the liquid tenderizer to 
penetrate more rapidly and evenly. The tendered 
steak drops into a small tote pan and when this is filled 
it is moved to a pack and wrap station where the steaks 
are weighed, interleaved and sealed in poly bags. 

The wrapped steaks travel on a belt conveyor to the 
packoff station where they are placed in machine-setup 
consumer cartons (supplied via conveyor). The cartons 
are overwrapped with printed waxed sheets and moved 
through a sealing machine with heating elements on 
the bottom and two ends. 

The firm uses this system of packaging because of its 
flexibility. The plain white cartons can be used for a 
number of red meat products, holding down the total 
inventory in boxes; the waxed overwraps furnish iden- 
tification and added protection. The bars on the sealing 
machine can be adjusted to handle packages in differ- 
ent sizes. The sealed cartons are placed in single layers 
on shelf trucks for blast freezing. 

POULTRY: About 2,500 birds are dressed per hour 
in the poultry operation. The firm prepares poultry in 
fresh-iced or fresh-frozen form, depending on the de- 
sire of the customer, shipping distance, etc. The dressed 
birds are brought to the packaging station on a special 
conveyor that sizes them by weight and carries them 
to the proper weight spot where they are dropped. In 
fresh shipping the containers are lined with poly, filled 
with birds and topped with crushed ice. The full-tele- 
scope cartons are capped and banded. 

Fowl intended for fresh freezing are placed in in- 
dividual poly pouches and then in shipping cartons. 

To handle the assembly of orders from hundreds of 
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products the firm has installed a conveyorized assembly 
system. The order progresses on power, gravity and idle 
conveyors through the fresh, processed and packaged 
meat areas until it arrives at the tare calculating station 
and the final checkweighing station where the product 
weight plus tare are compared with the actual total 
weight. This is done on an inline Toledo conveyor scale. 

The cartons then are moved to the loading dock 
which is also supplied via conveyor with poultry and 
eggs. Working at two sorting stations, employes guide 
the order boxes from the main conveyors onto spurs 





TOP: Order assembly starts in the fresh products cooler. 
CENTER: Live and gravity conveyors move the orders 
to the packaged goods and stick product area. BOT- 
TOM: Part of order assembly conveyor complex extends 
to egg storage cooler and to poultry department. 
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which adjoin the run accumulation areas. The cartons 
are placed on skids for loading by the night crew. 

Management is highly pleased with the system that 
averages about 320 lbs. of product per man-hour in 
order assembly, from the initial operations to carton 
sealing, and has improved efficiency materially over the 
old runner-checker combination. The conveyor moves 
about 240 cases from the product coolers to the loading 
dock against manual truck movement of about 40 cases 
in the same time, reports Gilbert Cullen, shipping su- 
pervisor at Schneider’s. 

The firm operates a fleet of about 50 trucks. About 
30 are 5-ton bob tails and two are tractor-trailer units. 
The firm maintains its own garage which has complete 
facilities for washing, servicing, major repairs and body 
work. C. Rickert, auto shop foreman, has two mechan- 
ics for cleaning and servicing, two for repairs and two 
for body work. 

Fleet performance is checked through a series of sim- 
ple records. The first of these is a “Driver’s Daily In- 
spection Report” on which repair requests are made 
by the driver and their completion is noted by the ga- 
rage foreman. 

An account of all repairs is transferred to a “Truck 
Report” maintained on each vehicle by the month. This 





GARAGE facilities include paint shop where artist is 
roughing in Dutch Girl trademark on painted body. 


sheet shows gas and oil consumption, mileage logged, 
truck capacity, motor, chassis and body expense, re- 
pairs and overhead items, such as taxes and insurance. 

The information is transferred to a “Monthly Opera- 
tion Cost Record” which has space for recording the ma- 
jor vehicle repairs, tire record and cost columns for fixed 
and variable expenses. These figures are extended to 
reflect the operating cost per mile. 

With these records, which are maintained by a garage 
clerk who also handles the parts stockroom, it is possi- 
ble to pinpoint vehicle and driver performance. 

With the growth of packaging operations, the firm 
has found it necessary to expand its refrigeration capa- 
city, which now totals 500 tons, and to increase emphasis 
on mechanical maintenance. 

The mechanical crew includes 40 employes under 
R. W. Steinberg, plant engineer. Many of these have 
attended service schools maintained by equipment man- 
ufacturers to gain the special skills needed to keep 
modern high speed equipment in peak condition. 
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Packing Operations to be 
Covered at MSU Meeting 


W. M. Urbain, Swift & Company, 
Chicago, will address the Food En- 
gineering Conference at Michigan 
State University, East Lansing, in 
connection with “Continuous Proc- 
essing of Frankfurters.” The April 
11-12 event also will feature a talk 
on “Engineering Meat Packing Op- 
erations” by W. J. Wharton, Lead- 
ing Engineering and Mfg. Co., Pon- 
tiac, Mich. 

Sessions have been designed to 
examine the following individual 
topics in detail: packaging and qual- 
ity-control, plant operations, ma- 
terials handling and automation and 
food preservation. 

Other speakers at the two-day 
meeting include: C. K. Brett, Con- 
tinental Can Co., New York City, 
on “Factors to Consider in Pack- 
age Selection;” Walter Green, Rap- 
ids Standard Co., Grand Rapids, 
Mich., “Materials Handling Systems 
for the Food Industry;” Hal Delo, 
Polo and Sons, Chicago, “Quality 
Control Methods in Modern Food 
Plants,” and Patrick McGowan, Ger- 
ber Products Co., Fremont, Mich., 
“Latest Techniques in Food Plant 
Sanitation.” 

Poultry processing, freeze drying 
and freezing with liquid nitrogen 
also will be covered during ses- 
sions of the conference. 


Meat Board Announces 
Dates of Spring Clinics 


Undergraduate clinics for animal 
husbandry students from agricul- 
tural colleges and universities will 
be conducted April 12-14 in St. 
Louis and April 20-22 in Denver, 
according to the National Live Stock 
and Meat Board, Chicago, sponsor 
of the events. The first of the spring 
series of three clinics was sched- 
uled for March 23-25 in Atlanta, Ga. 

Through the cooperation of local 
livestock marketing and meat pack- 
ing interests, students attending the 
clinics are given an opportunity to 
evaluate cattle, hogs and sheep on 
the hoof and then make a comnara- 
tive study of the carcasses of the 
same animals on the rail. 

In addition to comprehensive live 
animal and carcass studies, each 
clinic includes talks by leaders of 
all branches of the livestock and 
meat industry, as well as a panel 
discussion and question forum on 
employment opportunities in dif- 
ferent segments of the industry. 

Last year’s sessions at Spokane, 
Wash., Richmond, Va., and Wichita, 
Kan., attracted a total of 237 animal 
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husbandry students and faculty ad- 
visors from 23 agricultural schools. 
The clinics were inaugurated by the 
Meat Board in 1955. 


Armour Joins in Easter 
Ham-Cranberry Promotion 
Armour and Company, Chicago, 
and Ocean Spray Cranberries, Inc., 
Hanson, Mass., have teamed up for 
an Easter “ham-berry holiday” pro- 
motion designed to provide a strong 





HAM-BERRY promotion features this 
photo in bright cranberry red color. 


incentive for a repeat performance 
of the ham-berry meal. 

A recipe featuring Armour’s 
canned “Ham What Am,” a glaze of 
cranberry sauce and jellied cran- 
berry sauce stars is appearing in 
full-page, full-color ads in the March 
20 issue of Life and is scheduled for 
the March 28 issue of Look. Armour 
also is running “ham-berry holiday” 
newspaper advertisements in major 
consumer markets. 

By sending in a key strip from a 
“Ham What Am” can and two Ocean 
Spray labels, consumers will receive 
a coupon worth 50¢ on the next pur- 
chase of the ham, as well as one 
good for an additional two cans of 
the cranberry sauce. Promotion- 
integrated store display materials, 
including meat case strips, shelf- 
talkers, overwire banners, display 
stack posters and retail advertising 
mats, have been supplied to inter- 
ested retailers by representatives of 
both companies. 


Swift Accused of Unfair 
Ice Cream Trade Practices 
The Federal Trade Commission 
has charged Swift & Company, Chi- 
cago, with illegally restraining com- 
petition in the ice cream and frozen 
dessert industry through the use of 
“costly, unfair inducements” to get 
retailers to handle Swift products. 
The FTC complaint says that Swift 


has supplied expensive ice cream 
cabinets to retailers at its own ex- 
pense, along with servicing, loans, 
gifts, below-cost prices and discrim- 
inatory prices, and the practices 
have squeezed out small competitors 
in the business. 

In Chicago, a Swift spokesman 
said the FTC complaint is “largely 
the refiling of charges made several 
years under the Packers and Stock- 
yards Act.” He continued: 

“Those charges were dismissed in 
1958 when jurisdiction was trans- 
ferred to the Federal Trade Com- 
mission. The new complaint, which 
is limited to trade practices in the 
ice cream and frozen dessert field, 
is for the most part generally similar 
to pending complaints against a 
number of other ice cream compa- 
nies. After extensive hearings on 
those complaints, an FTC hearing 
examiner found the charges without 
foundation and recommended dis- 
missal. His initial decision is now 
before the Commission on appeal. 

“Swift vigorously denies that it 
has discriminated in price or sold 
below cost or engaged in any other 
illegal trade practices.” 


Dane Hog Kill Up Last Year; 
Bacon Exports Above 1959 


Hog slaughter in Denmark estab- 
lished a new record of over 9,000,000 
head in 1960, the Foreign Agricultur- 
al Service has reported. The 1960 
kill exceeded that of 1959 by about 
500,000 and another gain is expected 
in 1961. 

Denmark’s meat export earnings 
continued satisfactory, with large 
quantities shipped at relatively good 
prices. Bacon shipments amounted 
to about 683,000,000 Ibs., of which 
529,000,000 Ibs. were shipped to the 
United Kingdom. Danish bacon ship- 
ments in 1960 totaled 77,000,000 lbs. 
more than in 1959. 

At year-end, Danish grade A ba- 
con (cured hog side) was selling 
at about 40¢ per lb. wholesale in 
London, or nearly 2¢ above the best 
bacon from other European coun- 
tries. At the same time, dressed hog 
sides were available at Chicago for 
31¢ per lb. 

Last year, 22 Danish canning fac- 
tories established a joint company 
for the production and sale of lunch- 
eon meat to the U.K. Attempts will 
be made to increase sales to this 
market by the use of a single brand 
name, unified promotion and lower 
shipping and selling costs. Denmark 
shipped 71,200,000. lbs. of the product 
to the U.K. in 1959. Denmark does 
not ship much luncheon meat to the 
United States. 
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What Attorney General 
Said About Price-Fixing 

An alleged price-fixing conspiracy 
dealing with meat is among the 
many allegations of price-fixing un- 
der investigation by the antitrust 
division of the U. S. Department of 
Justice, Attorney General Robert 
F. Kennedy revealed last weekend. 
He did not specify the geographical 
area in which any particular inves- 
tigation is under way but said that 
allegations of price-fixing are under 
investigation in almost every met- 
ropolitan area. 

The Attorney General’s state- 
ment was in response to a question 
by Senator Kenneth B. Keating (R- 
N.Y.) in an interview recorded for 
New York radio and television sta- 
tions. The questions and answers in 
the interview with respect to anti- 
trust activity follow: 

KEATING: “What kind of anti- 
trust program do you plan to pursue 
in the days ahead?” 

KENNEDY: “Well, again I think 
this is really an important area, par- 
ticularly in the field of price-fixing. 
We have seen the result of the price- 
fixing of the electrical companies 
across the United States, but I think 
that it is more widespread than peo- 
ple realize. There are many areas of 
the United States—I would say 
almost every metropolitan area— 
where we now have allegations of 
price-fixing under investigation, in- 
cluding the city of New York and 
the state of New York, where impor- 
tant cases appear to be developing. 

“T think it has a tremendous ef- 
fect on the community when prices 
are fixed. As we’ve seen in the case 
of the electrical companies, when the 
conspiracy broke down, the price to 
the consumer and to the govern- 
ment fell about 30 to 40 per cent. I 
think the same thing happens when 
there is price-fixing in these other 
areas. I think if we can have a vig- 
orous program in this field, that 
we're going to be able to lower prices 
in some of these important areas.” 

KEATING: “What general areas?” 

KENNEDY: “Well, we’ve got them 
in almost every area. We’ve an- 
nounced an indictment in Florida 
dealing with the big distributors of 
bread, for instance. We have a price- 
fixing conspiracy under investiga- 
tion dealing with meat. We have one 
dealing with milk; we have one 
dealing with other kinds of electrical 
equipment—also with drugs—almost 
all across the board in certain sec- 
tions of the United States, in a num- 
ber of different states, as a matter 
of fact.” 

KEATING: “Is it your plan to 
move against bigness per se, or only 
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where the mergers threaten compe- 
tition.” 

KENNEDY: “That’s another area, 
of course, with mergers. I would say 
that it was the latter. Bigness per se, 
whether it be in a company or a cor- 
poration or a labor organization, has 
some dangers, but I think our re- 
sponsibility and obligation is where 
these mergers take place which de- 
stroy competition.” 


Oil Chemists’ Correction 

More than 65 technical papers will 
be presented at the 52nd annual 
meeting of the American Oil Chem- 
ists’ Society scheduled for May 1-3, 
and not 24 papers as reported in the 
NP of March 11. 


Arrange For 2-Week Delivery 
Of N.Z. Meat To No. Europe 

Seven shipping lines have ar- 
ranged to cooperate in providing 
regular two-week deliveries of New 
Zealand meat to northern conti- 
nental European ports, the Foreign 
Agricultural Service has reported. 
Sales of N.Z. meat products are ex- 
pected to increase in that area as a 
result of the arrangement. 

Although some ships will no longer 
stop at British ports en route to the 
continent, the new service will not 
limit deliveries to Britain. Actually, 
the number of stops at British ports 
may increase as more ships are put 
into operation. Shipments to the 
U.S. will not be affected. 
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Air-Driven Stunner Developed for Meat Plant 
A new type of air-operated humane stunner for cattle has been devel- 
oped by Harry Maxen, chief engineer of the Victory Beef Company of 
Detroit, Mich., and is in use there. The picture shows how the stunner is 
held during the one-stroke stunning operation. 
The hammer cylinder, which is powered by compressed air regulated 


at the end of the 
handle near the op- 
erator’s right hand, 
is suspended on an 
overhead balancer 
which makes it easy 
to raise and lower 
the instrument. An 
overhead track fur- 
nishes horizontal 
mobility so the 
hammer and bal- 
ancer can be moved 
over the knocking 


pen area. 
Inventor Maxen 
reports that the unit 


is powerful enough 
to stun the animal 
without penetrating 
the skull and caus- 
ing degradation of 
the brain. He re- 
ports that the stun- 
ner is easy to use 
and maintain and 
has performed sat- 
isfactorily for a 
number of months 
under normal plant 
conditions. 

The ram action of 
the hammer is re- 
leased when a trig- 
ger is brought into 
contact with the 
animal’s head. 

The device is pat- 
ented and a number 
of the stunners have 
been manufactured 
by Maxen for out- 
side distribution. 
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RAIL SYSTEM back of boning table 
facilitates handling. There is plenty 
of working room for unhindered op- 
erations by the numerous butchers. 


capacity of about 600 cattle. Since a 
significant amount of this product 
moves in quarter form, generally as 
a result of customer cooler selection, 
management paid careful attention 
to the design of its cooler. 

There are no supporting columns 
in the cooler. A full view of product 
in the room tends to have a positive 
influence on a buyer, asserts Cohen, 
since the customer figures he has a 
full selection. Columns in the cooler 
make it appear that the room holds 
fewer cattle, observes Cohen. 

Another plus for the independent 
supporting system is that more posi- 
tive alignment of rails can be main- 
tained. There are no long sections of 


Boning Plant Emphasizes Handling Efficiency 


FFICIENCY in raw material 

and finished product handling 

has been given the emphasis it 
deserves in the design of a new 
boning plant into which the Service 
Meat Co. has moved recently in Los 
Angeles, Cal. The plant also is 
planned for ease in sanitation and 
optimum air conditions in its 14,000 
sq. ft. of refrigerated space. 

Two principals of the firm, Sam 
Cohen, president, and Ray Scwabe, 
secretary, have worked together in 
the meat industry for many years 
and incorporated many of their 
methods and ideas in the new plant. 
They felt that materials handling 
often is the bottleneck in a boning 
operation, since with emphasis be- 
ing placed on buying and selling and 
good butcher workmanship to secure 
yield, the handling problem is for- 
gotten. Moving 500 cattle carcasses 
a day through a boning plant is no 
small operation in itself and requires 
top efficiency for success, president 
Cohen points out. 

Efficiency in handling begins at 
the loading dock. Here, two slide- 
away doors open sufficiently for a 
7-ft. truck to turn around. Too 
frequently the door opening in a 
plant is so narrow that a loaded skid 
truck can barely squeeze through. 
The result is that the operator pain- 
fully guides the load through the 
door to avoid knocking off a carton, 
wasting his time and considerably 
more refrigeration than he would 
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lose in making a faster exit through 
a wider door. 

The dock has another handling 
innovation—a conveyor for pushing 
the quarters from the truck spot 
into the cooler located near the 
check-in scale. This has two ad- 
vantages, comments Cohen. First, it 
reduces the amount of walking the 
luggers must perform, and second, 
it assures an even flow of carcasses 
over the scale. Two or three luggers 
do not gang up at the scale and 
impatiently wait to be relieved of 
their burden. The latter situation 
leads to visiting that adds nothing 
to product value. Finally, the con- 
veyor synchronizes unloading. 

The main holding cooler has a 


SAM COHEN'S son 
points out features 
of the new bone 
crusher which allows 
the firm to supply a 
convenience to _ its 
customers and pack- 
age the bones more 
efficiently than if 
they were in pieces 
of odd, space-wast- 
ing shape and size. 


wooden beaming that might tend to 
dip in the center. When quarters and 
sides are moved into and out of cool- 
ers, a trouble-free rail system soon 
repays its cost through greater pro- 
ductivity, says Scwabe. 

The rail-supporting beams serve 
as the mounts for the Recold dry 
refrigeration units used throughout 
the plant. By locating the refrigera- 
tion units above the rail system, 
a plenum is created which aids in 
keeping product dry and firm. The 
space above the rails acts as a cham- 
ber into which the units discharge 
the cooled air which then drops 
down around the quarters. 

Lighting in the cooler is provided 

[Continued on page 39] 
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INCREASE SKINLESS PROFITS 
UP TO 4% BY REDUCING 
UNIT PACKAGE OVERWEIGHTS! 


Blue Ribbon 
WIENIE-PAK, 


Skinless Casings 


COMBINED WITH 


TEE-PAK-TROL 
SYSTEM 


GIVES YOU NEW DIMENSION 
IN UNIFORMITY... ENABLES YOU TO HOLD 
“GIVE-AWAY” TO AVERAGE OF 244%! 


New 1961 Blue Ribbon Wienie-Pak ... the best skin- 
less casings we’ve ever made... coupled with the 
remarkable Tee-Pak-Trol System,definitely establishes 
and maintains skinless uniformity and provides accu- 
rate unit package weight control and portion control 
for bulk packaging. 


With proved savings as high as 4% of total skinless 
production, you now have a soundly conceived, scien- 
tific, thoroughly tested, proved quality control system 


TEE 


Tee-Pak, Inc. 


PAK 













and a skinless casing that’s specifically engineered to 
adhere to the highest standards of accuracy and uni- 
formity. 


Yes, it’s the BIG NEWS in skinless for 1961! Just how 
good ... you won’t know until you see it! So, call your 
Tee-Pak Man now ... He’s the ONLY one that can 
offer you the New 1961 Blue Ribbon Wienie-Pak and 
the revolutionary Tee-Pak-Trol System! Call him at 
your first opportunity ... it means more profit to you! 


*Service Mark 


Chicago e San Francisco 
Tee-Pak of Canada, Ltd., Toronto « Tee-Pak International Co., Ltd. 





















Blue Ribbon 
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‘Cooled Reefers to Bring 


Gains and Economies in 
Meat Protection, Loading, 


Space, Time and Operation 


hile the firm’s founder, Gus- 
tavus F. Swift, may or may 


‘ 


not have been the first user 
| of refrigerator cars, Swift & Com- 
pany today is definitely the first 
meat packer to place in service a 
fleet of -mechanically-refrigerated 
cars built specifically for packing- 
house products. Beginning in May, 
1961, Swift will start taking deliv- 
ery, at the rate of 10 cars per day, 
on a fleet of 100 being built for and 
leased to Swift & Company by the 
General American Transportation 
Corp., refrigerated car division, a 
Chicago company. 

This fleet of cars, constructed to 
Swift specifications, is the culmi- 
nation of two years of field testing 
with five experimental models. 
Many modifications were made by 
members of Swift’s traffic depart- 
ment, general superintendent’s of- 
fice and General American. Pri- 
marily, the changes were worked out 
in the cars as they were tested in 
hauling products from Swift’s plants 
to its nationwide sales outlets, ac- 
| cording to E. F. Majeske, general 
‘traffic manager, and H. P. Simpson, 
|assistant general traffic manager. 

These cars possess several unique 
features. They are cooled by a new 
Thermo-King unit, which is 
powered by an Onan propane en- 
gine; once the compressor unit has 
been started at the loading plant it 
will operate continuously until the 
car is unloaded. Simple expansion 
type valves control the flow of re- 
frigerant. Since the fuel tank holds 
‘enough propane for more than a 
week’s continuous operation, the car 
possesses a safety factor to guard 
the product’s quality in case of in- 
|advertent in-transit delays. 

A blanket of cold air will be dis- 
tributed throughout the car, provid- 
ing the product with maximum pro- 





Swift's New Mechanically- 


THE NATIONAL PROVISIONER, MARCH 25, 1961 





PLUG TYPE DOORS on new refrigerator cars of Swift & Com- 
pany are indicated by H. P. Simpson, the firm's assistant gen- 
eral traffic manager, while general traffic manager E. F. 
Majeske holds the picture of mechanically-refrigerated car. 


tection. Reliable and sensitive con- 
trol instruments are used to assure 
minimum variation in temperature 
once the unit is rolling. 

An additional advantage of the 
cars is the type of fuel used, propane, 
which is colorless and _ odorless. 
While all mechanically-refrigerated 
cars are vented to prevent odor 
pickup, the cars often are spotted at 
rail sidings in congested areas where 
the fumes of a gasoline- or diesel- 
powered unit may be objectionable 
to dockside workers. The new unit 
emits no odor. This will encourage 
dock workers to keep the unit op- 
erating until the car is unloaded. 

Insulated with a minimum of 5% 
in. of Styrofoam, the new cars are 
designed to hold the temperature 
at a desired level within the fresh 
meat range, namely, between 20° and 
70° F. (The higher levels might be 
used for shipment of canned goods, 
such as straight cars of peanut but- 
ter.) The compressor is not sized 
for frozen foods; thus, its operating 
cost will make it competitive with 
other forms of meat car refrigeration. 

Another advantage built into the 
cars is a fixed rail system with in- 
terconnecting switches. By the use 
of a simple connecting spur, the re- 
ceiver can unload a car of beef di- 
rectly into his cooler without any 
lugging by pushing the quarters on 
rails. At Swift plants the cars can be 
loaded more quickly. 

Another gain for Swift lies in the 
fact that the cars, once they have 
been cleaned at the shipping plant, 
do not require further switching 
service for icing or topping. The 
doors are shut, the engine is started, 
and the cars are pre-cooled as they 


are moved to the loading dock. The 
continuously-operating compressor 
eliminates heat introduced in load- 
ing. This is a minor quantity at most, 
according to Majeske, since Swift 
uses loading canopies and refrig- 
erated docks at its major plants. 

Furthermore, since the cars have 
only one compressor compartment, 
one bulkhead found in conven- 
tional reefers is eliminated. This ma- 
terially increases the inside length 
of the reefer to 35 ft. 2 in., enabling 
Swift to load these cars more easily 
to the new minimum weights for 
reduced rates. This factor will bring 
a saving both to the customer and 
to Swift. 

Another advantage of the cars is 
the use of plug type sliding doors. 
These are extra wide—8 ft.—and 
permit the receiver to unload the 
car with an industrial fork truck. 
Majeske claims that the plug type 
door is easier to open and assures 
a tight seal. 2 

Since the refrigeration units are 
of the same type Swift uses on over- 
the-road equipment, trained per- 
sonnel always will be available at 
the shipping plants to check them 
before the cars are spotted at the 
dock. This assures maximum protec- 
tion for the product being shipped. 
The units have a heater which kicks 
in if the temperature falls below the 
setting. Since the cars may be mov- 
ing from an interior plant, such as 
Sioux City, to Jacksonville, Fla., 
there are times during the year 
when heat is as much of a quality 
protector as refrigeration, observes 
traffic manager Majeske. 

Being confident that these cars 
will serve as industry prototypes, 
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Swift had them equipped with roller 
bearings and shock absorbing gear. 
They can thus be routed in high- 
speed trains. Their adoption will 
contribute to a buildup of modern 
refrigerated fleets that will per- 
mit high-speed service at all times. 
The elimination of re-icing also will 
cut down on in-transit time. 

The cars will be protected with 
an aluminum silver paint and will 
carry the Swift trademark. The 
color scheme and design of the 
reefer logo are being standardized, 
reports Majeske. 


’60 Net Income Drops for 


International Packers 

The consolidated net income of 
International Packers, Ltd., Chicago, 
and subsidiaries during 1960 was 
$4,218,441, or $1.48 per share, com- 
pared to the previous year’s earn- 
ings of $8,665,811, or $3.11 per share, 
the annual report reveals. 

Factors adversely affecting the 
year’s results, which are described 
as “disappointing” by president H. 
H. Luning and chairman A. Thomas 
Taylor, include a five-week industry 
strike in Argentina and a month- 
long strike of dock tally clerks in 
the United Kingdom. Another factor 
was limited livestock supplies in 
Argentina and Australia. 

Sales during the year of $398,000,- 
000 were about the same as in 1959. 
The United Kingdom was first in 
volume of sales, followed by Ar- 
gentina and Brazil. Efforts of the 
firm to increase sales throughout 
the world have been accelerated 
with emphasis on areas such as the 
Near and Far East and southern 
Europe. An expanded advertising 
budget will continue in effect during 
the coming year. 

Luning and Taylor indicated that 
there is an increasing global demand 
for meat products and an increasing 
supply of livestock in most of the 
areas where the company operates. 
Continued application of the organi- 
zation’s talent to those conditions, 
coupled with modernized facilities, 
new techniques and cost control pro- 
cedures, is expected to result in im- 
proved efficiency and profits. 


AFrankisaDogisa... 

Is a frankfurter still a hot dog 
when it loses its familiar shape? 
American Kosher Provision Co., 
New York City, will find out later 
this year when it introduces an all- 
beef, circular hot dog shaped like a 
hamburger. The delicacy will weigh 
slightly less than most frankfurters, 
according to Hyman Krutchik, pres- 
ident of the firm. 
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Meat Flavor to Be Topic 
At Restaurant Convention 


A demonstration on “Getting the 
Flavor into the Meat,” showing the 
barbecue and injection methods of 
adding flavor, and a comedy skit by 
Swift & Company, Chicago, on 
flaming sword food service will be 
highlights of the National Restaurant 
Association’s 42nd annual conven- 
tion and exposition scheduled for 
Monday through Thursday, May 22- 
25, in Chicago’s McCormick Place. 

Double theme of the convention 
will be greater utilization of con- 
venience-type foods and improved 
manpower utilization, according to 
NRA executive vice president Don- 
ald Greenaway. To emphasize the 
first theme, one hour each day will 
be devoted to a food show that will 
feature displays of frozen meats and 
other foods, as well as new types of 
kitchens and services. 

In addition to Swift, the National 
Live Stock and Meat Board and the 
Wheat Flour Institute will partici- 
pate in the daily food shows with 
special presentations. About 45,000 
restaurant operators, managers of 
catering services and allied equip- 
ment manufacturers from all 50 
states are expected to attend the 
show and convention. 

Dr. Gale Dack, University of Chi- 
cago, is scheduled to address the 


meeting in connection with bacteri- 
ological problems inherent in the 
storage of prepackaged foods. Busi- 
ness meetings will cover topics of 
interest to service operators, multi- 
unit restaurant operators, college 
food service directors and others. 


FDA’s Larrick to Speak 
At Food, Drug Conference 

Food and Drug Administration 
commissioner George P. Larrick and 
Dr. Arnold J. Lehman, director of 
the FDA’s division of pharmacology, 
will lead off the 65th annual na- 
tional conference of the Association 
of Food and Drug Officials of the 
United States, scheduled for June 
18-23 at the Hotel Mayflower, Wash- 
ington, D. C. 

Topics to be discussed at the six- 


day meeting include quality control @@ 


of drugs and food and public health 
relationships, according to AFDOUS 
president Evan Wright of the Kan- 
sas State Board of Health. 

Other conference speakers will 
include: Leo Spath, Louisiana State 
Department of Health; Lawrence §. 
Martin, secretary-manager, Nation- 
al Association of Frozen Food Pack- 
ers, Inc.; Dr. Elmer Vliet, Abbott 
Laboratories; Arthur Nolan, vice 
president, Dixie Cup Co., and Abra- 
ham Abrahamson, New York City 
Health Department. 





NEW CORPORATE symbol has been adopted by James Allan & Sons, San 





Francisco, as part of expanded marketing program. Trademark was created 
for 65-year-old packing company by San Francisco design firm of Soyster 
& Ohrenschall, Inc., and will be used in all Allan packaging and visual com- 
munications. Shown with new look as applied to Allan fleet of 45 trucks 
are John O'Rourke of John O'Rourke Advertising, ad agency for Allan; Jack 
Allan, assistant general manager of packing company, and Robert Ohren- 


schall of Soyster & Ohrenschall. Allan's former trademark with triangular 


design appears above truck, on building in background of the picture. 
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SURVEY SHOWS: 





Half of proven potential for . 
heat-in-bag foods is still to be sold 


A recent survey of 20,000 households shows a big 
untapped market for ‘‘heat-in-bag’’ foods: 69% liked 
the idea of ‘‘heat-in-bag’’ cooking, but only 36% have 
actually bought these foods. That’s sales opportunity! 

Are you considering this fast-growing segment of 
the convenience-food field? The right package can help 
get you going. 

See the Du Pont Authorized Converter for ‘‘heat-in- 
bag’’ pouches of ‘‘Mylar’’* combined with polyethyl- 
ene. Be sure to get his expert packaging advice to 
give your food the right kind of protection, the right 
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kind of sales appeal. He can help you expand in the 
growing ‘“‘heat-in-bag”’ field. 

For the complete consumer survey on ‘‘heat-in-bag”’ 
foods and names of Authorized Converters, write: E. |. 
du Pont de Nemours & Co. (Inc.), Film Department 
QF-1, Wilmington 98, Delaware. 


QU POND 


REG. u.s. Pat. OFF. 


BETTER THINGS FOR BETTER LIVING 
. »» THROUGH CHEMISTRY for 





*Du Pont's registered trademark 


ts polyester film. 
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Prize Ham Recipe Booklet 


Is Offered to Packers 
Designed “to keep the packer’s 

name with the homemaker the year 

‘round,” illustrated booklets con- 





* Coney 


HOME / ARTS GUILD 


COVER of new ham recipe booklet. 


taining 10 prize-winning ham recipes 
are being offered to packers by One 
Forty Four Corp., Chicago, producer 
of syndicated advertising material, in 


an expansion of its service to the 
meat packing industry. 

The colorful, ready-for-imprint 
booklets have been introduced to tie 
in with the firm’s full-color outdoor 
advertising posters, banners and 
refrigerator cards. They will be of- 
fered in newspaper and radio adver- 
tising and will be distributed 
through the cooperation of church 
and club groups. 

Packers can receive samples of 
the ham recipe booklet by writing 
to One Forty Four Corp., 919 N. 
Michigan ave., Chicago 11. 


Recipe-Naming Contest to 


Boost Three Armour Items 


Six top prizes that include about 
everything the modern housewife 
dreams about for her kitchen, in- 
cluding the sink, will be awarded in 
anew Armour and Company “Name 
the Recipe” contest beginning May 1. 

The six first prizes will consist of 
a complete custom-designed kitchen 
by Westinghouse that includes: re- 
frigerator-freezer, electric range, 
dishwasher, stainless steel sink, food 
waste disposer, room air conditioner, 
laundromat, clothes dryer, cabinets, 
counter tops, roaster oven, buffet 
fry pan, spoutless coffee maker, 


portable mixer, electric can opener 
and toaster. Added to each of these 
six awards will be $400 in cash for 
installation costs. 

An _ additional 1,630 appliances, 
ranging from refrigerator-freezers 
to toasters, will be awarded to run- 
ner-up winners. 

Winners will be selected on the 
basis of names submitted for meat 
dish recipes using Armour Star ba- 
con, Armour canned “Ham What 
Am” and Armour Star franks. The 
13-week Armour promotion will be 
divided into two contests, the first 
ending June 17 and the second con- 
tinuing until July 29. 

Three complete kitchens and 815 
runner-up prizes will be awarded 
in each contest. All entries must be 
submitted with identifying parts of 
the Armour product packages used 
in the recipes. Each package will 
contain an entry blank. 

Armour is promoting the “Name 
the Recipe” contest with a full page 
ad in the May 5 issue of Life and 
in the July 4 issue of Look. Similar 
contest ads are scheduled in news- 
papers in approximately 50 major 
markets during the weeks of May 8 
and June 26. Television and radio 
announcements also will be used in 
most of these markets. 





STEIN 


INDUSTRIAL SPRL 


NEW FREE CATALOG. aie} 


32 illustrated pages of ai Pe —- ing 
nozzle spray characteristics, capacities)"2 i 


simplified nozzle selection tables. 


MORE NEW INFORMATION . . . 


BULLETINS: Square spray and solid jet patterns. 
DATA SHEETS: Leak-proof adjustable joint, eegetuand 


nozzle and roof cooling. 


COMPARISON CHARTS: Shows nozzle imerchangéability. 
. take eo of Steinen’ ne alt 


Write today . 
engineering service. 


39-49 Bruen Street 






STEINEN MFG. 


INDUSTRIAL NOZZLE DIVISION 


- BEEF - 











co. 


VEAL - 


PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


voll 


let us work with you... | 


RIES WEL ME A 


HYGRADE FOOD PRODUCTS CORP. 





Newark, New Jersey EXECUTIVE OFFICE: 281? Michigan Ave., Detroit 16 
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A look at most shopping carts, and the 







women who push them, reveals there’s no such 


thing as “class distinction” when it comes to 




















packaging preferences. 

Products that look clean, and fresh, 
and extra-appetizing have as much appeal to 
“sweater-and-slacks” as ‘““mink.’’ Modern wom- 


en are keenly aware of good design and print- 


ing quality as a guide to value. That’s why it 
pays so well to upgrade your packages. 


And upgrading is not expensive with 





Sutherland techniques. Deliciously appealing 





vignettes can be combined with your brand 


names in a way that gives you fresh, new pack- 


ages at a fraction of former costs. Write—today 





—for full details. 


KVP SUTHERLAND PAPER COMPANY 
SUTHERLAND DIVISION 
KALAMAZOO, MICHIGAN 









SUTHERLAND 





Congress Asked to Salute 
Packer ‘Uncle Sam’ Wilson 


Meat packer Samuel Wilson of 
Troy, N: Y., who supplied provisions 
to U. S. troops during the War of 
1812, would be saluted by Congress 
as the progenitor of America’s na- 
tional symbol, “Uncle Sam,” in a 
concurrent resolution (S. Con. Res. 
14) submitted by Senators Jacob K. 
Javits and Kenneth B. Keating, both 
Republicans of New York. 

The proposed resolution, which 
was referred to the Senate judiciary 
committee, reads: 

“Whereas in a_ world largely 
hostile to the idea of freedom, we 
must keep alive the cherished values 
of our way of life; and 

“Whereas at a moment in our his- 
tory when we need all our sense of 
purpose and capability to match the 
challenge of disciplined communism, 
some say that our national symbol 
of ‘Uncle Sam’ is archaic and should 
be disowned; and 

“Whereas the symbol of ‘Uncle 
Sam’ was evoked out of the needs 
of a young nation, and is linked to a 
grass roots character, Samuel Wilson 
of Troy, N. Y., who still represents 
the strength and idealism that made 
up the greatest nation in the world; 

“Whereas the story of Samuel Wil- 


son’s life, from his early colonial 
beginnings in Old Menotomy (later 
West Cambridge, now Arlington, 
Mass.) to his rise to prominence and 
great public affection and esteem in 
Troy, N. Y., where the sobriquet of 
‘Uncle Sam’ was given him, is an 
abridged story of America; and 

“Whereas the years 1766 to 1854, 
the years in which Samuel Wilson 
lived, witnessed the birth and glori- 
ous progress of the United States, 
spanning as they did the period be- 
fore the Declaration of Independence 
to the emergence of the United 
States as a world power; and 

“Whereas no congressional action 
has ever been taken to make the 
symbol of that American tradition, 
the symbol of ‘Uncle Sam,’ official 
and permanent: Therefore, be it 

“Resolved by the Senate (the 
House of Representatives concur- 
ring), That the Congress salutes 
‘Uncle Sam’ Wilson of Troy, N. Y., 
as the progenitor of America’s na- 
tional symbol of ‘Uncle Sam,’ and 
also recognizes Arlington, Mass., 
famed in the history of America’s 
dawning years, as the birthplace of 
the said Samuel Wilson.” 

A similar measure has been in- 
troduced in the House. Special rec- 
ognition for “Uncle Sam” Wilson 
also was sought in the 86th Congress. 


Aussie Says Market Could 
Handle Larger Beef Output 

The chairman of the Australian 
Meat Board, J. L. Shute, said recent- 
ly that Australia should develop its 
cattle industry on the assumption 
that all the beef it can produce 
will be absorbed by the world mar- 
ket at satisfactory prices. 

He said he supports the assertion 
of the director of animal husbandry 
in the Northern Territory that the 
cattle population there will in- 
crease as much as 1,500,000 in the 
next 10 years. 

Shute said that Australia at pres- 
ent consumes three-quarters of its 
beef production. The United King- 
dom market has been absorbing the 
bulk of Australia’s first and second 
quality export meat, which must be 
shipped there until December 30. 
After that date Australia will be free 
to ship any grade of meat to any 
destination. 


Northwest Freezer Group 

The annual meeting of the North- 
west Locker and Freezer Provision- 
ers Association is scheduled for Sun- 
day and Monday, May 14 and 15, in 
the Sheraton Hotel, Portland, Ore., 
according to Laurence Cook, secre- 
tary of the association. 








IMPROVED MODEL 70 


arms. 


cuts away minimum waste. 





GEORGE WELLS SAW COMPANY 


Bay Village, Cleveland 40, Ohio 


BUSTER 


ELECTRIC CARCASS SPLITTER 


the BAND SAW SPLITTER with no vibration 


FAST Splits a beef in 30 seconds from start to finish. 


SMOOTH OPERATION Even cutting, no vibration, no tired 
ECONOMICAL Thin band blade running in one direction 


CLEAN CUTTING No bone burn, no dis- 
coloration, no sawdust thrown into carcass. 


SPLITS HOGS, TOO A double duty splitter. 


OUR 
SALESMEN 
STAY IN CHEAP 
HOTELS | 





See Us | 
at 
NIMPA 

















WRITE MID-WEST ! 
CUT COSTS ON TOP 


QUALITY WRAPS 
FOR BACON, WIENERS 
& SPECIALTIES 


* PRINTED CELLOPHANE 
© PRINTED POLYETHYLENE 


Firms who must keep improv- 
ing their wraps and cut costs 
are finding the answer at Mid- 
West—specialists in top qual- 
ity wraps for bacon, wieners, 
frankfurters, and all types of 
meat specialties. Sheets and 
rolls available in cellophane 


and polyethylene. 


| 
| 


Lis [SPR Oem 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING -PRICES 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 
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FOR EVERY TASTE 


For every taste preference in every variety 
of spiced meat — there’s a Griffith flavor formula! 


Ground, dry soluble, or liquid—in unit packages. 


THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th Street 


UNION, N. J., 855 Rahway Avenue 
LOS ANGELES 58, 4900 Gifford Avenue 
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OF GERMANY 


has appointed 


KOCH SUPPLIES INC. .: 


Kansas City, Missouri 


As Distributor of the 


Alexanderwerk Line 


Koch Supplies Inc. will distribute the Alexanderwerk line of high speed, 


automatic sausage making equipment throughout the entire United States. 


Alexanderwerk machines are noted for their labor-saving performance 
and for reliable service under continuous high speed production. Koch is 
now offering the outstanding Alexanderwerk Automatic Feed, Multiple- 
Plate Choppers, the High Speed Cut-Master Cutters, and the Alexander- 


werk Continuous Vacuum Portioning Stuffer. 


Koch has on hand spare parts for current and obsolete Alexanderwerk 
machines. Users will get prompt spare parts service by ordering direct 
from Koch. Please mention model and serial number. You will get the 


prompt accurate service that has made Koch famous. 
Write Koch now for literature and quotations. 


KOCH SUPPLIES INC. 
Kansas City 8, Mo. 


Phone Victor 2-3788/TWX: KC 225 


a a A Aktiengesellshaft 


Remscheid, Germany 
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ALL MEAT... output, exports, imports, stocks 








Lambs, 369,561 
Lambs, 137,677. 





Meat Production Recovers; Hog Kill Gains — 


Meat production came back strongly in the week ended March 18 as 
volume produced under federal inspection rose to 424,000,000 lbs. from 
408,000,000 lbs. for the previous week. By the same token, meat pro- 
duction last week held a sizeable edge over last year’s volume of 392,- 
000,000 lbs. for the same March week. Slaughter of all livestock was 
up from the previous week and also from last year. Cattle kill num- 
bered about 20,000 head larger than last year and hog slaughter held 
almost a 100,000-head edge over a year ago. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. ibs. Number Production 
M‘s Mil. tbs. 
ee a eee 350 210.4 1,375 187.4 
(ee errr ee 340 207.4 1,315 179.2 
ee a eee 330 198.7 1,277 171.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. tbs. 
MP FE ROE 0s hacks 50 dase 100 10.6 300 15.3 424 
Me EE, GE Siac ccs ckaes 83 8.7 255 13.0 408 
Mares 10, 19GB 6 os. ccccccwecs. 91 9.6 236 12.0 392 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed Live Dressed 
| .. ares 1,055 601 235 136 
| eee ear re 1,060 610 235 136 
Weeeee TO, FRO cic tesicence 1,050 602 232 134 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. 
eee PEEL.) aes cekscccns 190 106 104 51 a 0 
a eae ence corer 185 105 105 51 — 40.7 
March 19, 1960 ...........+. 184 105 105 51 14.4 42.5 


Hogs, 641,000; Calves, 55,241; Sheep and 














Meat Board Sees Record Beef 
Consumption For This Year 


The nation’s cattle raisers and 
feeders will provide the people of 
the United States with a record sup- 
ply of beef in 1961, the National Live 
Stock and Meat Board has predicted. 
Per capita consumption of beef for 
this year should amount to 38.8 lbs., 
the board said. This is 3 lbs. more 
than the average beef consumption 
per person in 1960, which also was a 
record year. 

Forecasts by the U.S. Department 
of Agriculture indicate that per 
capita consumption of all meats— 
beef, veal, pork and lamb—will 
reach 164.3 Ibs. in 1961. Larger beef 
supplies will be responsible for the 
3-lb. gain over consumption in 1960. 
While total production of meat in 
both 1960 and 1961 will have ex- 
ceeded the record 28,000,000,000-Ib. 
output of 1956, the record per capita 
consumption of 166.7 lbs., established 
in 1956, is not expected to be broken 
because of the rapidly increasing 
Population of the U.S. 

Supplies of pork per person in 
1961 will be about the same as the 
64.5 Ibs. consumed on the average in 
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1960. Lamb consumption will be 
down slightly from the 4.6 Ibs. in 
1960 and veal will be up slightly 
from the 6.3 lbs. in 1960. 


U. S. Buys 1,701,000 Lbs. Lamb 
Last Week For Institutions 


The U. S. Department of Agricul- 
ture announced the purchase late 
last week of 1,701,000 Ibs. of frozen 
lamb for domestic distribution to 
eligible charitable institutions. 

Range of prices paid for Choice 
55-lb. to 65-lb. carcasses was 36.50¢ 
to 37.40¢ per lb.; for Choice grade 
under 55 lbs., 38.38¢ to 39.48¢ and 
for Good grade, under 55-lb. car- 
casses, 36.80¢ to 37.27¢ per lb. One 
car of 55/65-lb. Good grade car- 
casses was purchased at a price of 
35.80¢ per lb. 

Total cost of the purchase was 
$640,000. The action brings total pur- 


chases to 4,620,000 Ibs. at a cost of: 


$1,717,000, since the commencement 
of the program. 

Bids were accepted from seven of 
12 firms which offered a total of 3,- 
549,000 Ibs. Bids accepted are sched- 
uled for delivery during the period 
April 1 through April 16. 


N. Y. MEAT SUPPLIES, 1960-59 
Estimated annual meat supplies in 
New York area Jan. 3, through Dec. 
31, 1960, compared with like period, 
Jan. 4, 1959, through Jan. 2, 1960, 
were reported as follows: 
RECEIPTS OF NON-LOCALLY 


DRESSED MEATS 
New York Metropolitan Area 


No. Carcasses Est. Total 

1960 1959 wt., 1960(lbs.) 
Steer, heifer 926,045 783,124 635,266,870 
eer eer 54,852 41,940 33,514,572 
Bull, stag .... 30,024 22,545 18,464,760 
Veal, calf 812,228 602,890 81,222,800 
pe err 2,636,349 2,152,296 144,999,195 
Mutton... 89,832 40,654 5,928.912 
Hog, pig ...... 1,321,606 1,243,972 200,884,112 


Est. total wt., (Ibs.) 
MNES os. < Sew hae ie care Gee eee aa 1,120,281.221 
EE. nitceamsvecerceuereucewekes 933,753,322 
FRESH, CURED MEATS AND PROVISIONS 
Estimated Total Weight 


1969 (Ibs.) 1959 (ibs.) 

OE | vive tatasaden 39,637,023 31,615,697 
Veal and calf ..... 65,337 76,722 
Lamb & mutton .. 181,450 273,472 
WO Sat dns 5 enciace 108,358,150 110,851,882 
CS ik oa iotna 17,049,648 16,970,839 
Beef trimmings ... 1,007,772 1,829,286 
Pork trimmings ... 461,739 1,128,838 
Eat. total wt. ..... 166,761,119 162,746,736 
Estimated Total Weight 

1969 (ibs.) 1959 (ibs.) 

Cured teef ...:... 3,234,107 9,577,224 
Cured, smoked pork 25,565,023 21,883,491 
Lard, (pork fat)* .. 784,476 726,928 
Manufactured prod. 16,749,621 14,147,673 
Est. total wt. ..... 46,333,227 46,335,316 

RECEIPTS OF LOCALLY DRESSED F.lI. 
SLAUGHTER 


New York & Boston Areas** 
Number of Carcasses 
1960 1959 


a Reemile weed 643,453 641,736 
a ae 527,089 502,550 
oo  BRerocerrs © 2,470,340 2,506,600 
MR aaa cen datc ue 2,005,497 1,939,298 
Estimated Total Weight 

1960 (bs.) 1959 (bs.) 

Coe a éncinz aves ,065,998 526,223,520 
Te Pee Pe 62,196,502 57,793,250 
TE censsutdaeave 355,728,960 363,457,000 
eee ere 104,285,844 89,207,708 
Est. total wt. .....1,056,277,304 1,036 ,681,478 


CARCASSES DRESSED WITHIN NEW YORK 
STATE UNDER STATE INSPECTION*** 


Number of Carcasses 
1960 1959 





Cattle 133,350 122,493 
Calves 368,894 384,284 
Hogs 66,508 69,378 
Sheep 104,489 104,090 
Goats 1,055 953 
Estimated Total Weight 
1960 (bs.) 1959 (ibs.) 
MES caxcmaaanns 93,345,000 74,720,730 
CE . 000.cdnandon 29,511,520 34,585,560 
Wo 4 cok wécncues 9,643,660 10,129,188 
SN x ce cu neces 4,806,494 4,371,780 
EE: iseececanads 47,475 40,026 
Est. total wt. ..... 137,354,149 123,847,284 
Grand Total Wt. 2,527,007,020 2,303,364 ,136 
*Incomplete 


**Based on reports furnished by the meat in- 
spection division, USDA. 
***Based on reports furnished by the state of 
New York Department of Health. 


USDA Buys More Canned Pork 

The U. S. Department of Agricul- 
ture this week bought 7,238,400 Ibs. 
more of canned pork and gravy for 
relief of needy American families. 
Prices ranged from 56.18¢ to 56.49¢ 
per lb. Bids were accepted from 18 
of 20 firms which together had of- 
fered a total of 9,556,950 lbs. Total 
cost of the week’s purchases of the 
product was $4,084,000, bringing to 
$33,192,000 the aggregate cost of 
58,981,650 lbs. bought since the 
program began. 
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USDA Lard Buying Continues; 
U. S. Meat Imports Down Sharply Last Year Tee pe He Se RD le. 
Foreign meat entered the United States last year in a sharply re- ee ee ee 
duced volume. Total meat imports for the year at 742,686,788 lbs. were ‘ican ana ak tiie ia sa 1 ge on 
down by about 223,000,000 Ibs. from 1959 imports of 975,684,865 lbs. Im- aie. aa Ge te siete ¥' Pees 
ports of fresh beef and veal, mostly from Australia and New Zealand, poe fa tt , i ¥é ne “4 
declined from 520,456,359 Ibs. in 1959 by 419,978,898 Ibs. last year. rior onloegpge grt al ge tae 
U.S. imports of fresh pork decreased to 38,767,258 lbs. in 1960 from ey a nt cece , “palit ry 
51,109,155 lbs. in 1959, whereas imports of canned pork rose to 127,- ax ete rea i-Ib ph Ib ae e 
013,311 lbs. last year from 119,728,711 lbs. the previous year. U. S. meat aie 6 yng 21¢ t 15.36¢ m th 
imports are listed below as follows: sci peid Pl ra “? oucke d ed 3. 
Country of origin ot a and etitte — Cn gs as lb. tins ranged from 16.78¢ to 17.34¢ 
Pounds Pounds Pounds Pounds — Pounds per lb. Total cost of the lard pur- 
 ) cow obi sh saat Lekman |. Ldokienec: ~ = leaaenne are chases was $356,000. 
te aN Oe oe | ee Se The USDA accepted 960,000 Ibs. 
a 19,601,696 97,890 38,570,591 222,974 6,794,864 él caiex leek teen fer ot 8 0 
RE PN iad niecaes)., © WSC eores E z 
EIR tae mbar pee © 2M aa oS 290,293 bidders who had offered a total of 
Ireland 00.02.02. ee see, 3,229,009... seit ee ey 157,471 7,008,000 Ibs., and 1,215,000 lbs. of 
New Zealand .............. 131,766,042 8,424,444 92,381 * 2,070 Sie tinned lard from three out of six 
EE? Ni nweba tener kaxee (ee eeeiet | eaeaee - Ol eneme: IM | OReoies i j 
ie... 33,769,184 529,379 9,436 200/525 134,874 firms which had offered a total of 
Totals—Year 1960 ......... 419,978,898 45,815,264 38,767,258 1,918,491 _—=—7,689,727 5,670,000 lbs. The grand total of lard 
Year 1959 ......... 520,456,359 55,171,497 51,109,155 107,184,634 9,504,182 bought under the current program 
p beet ener jMiscel. «beet (reated a. Totals was 37,362,000 lbs. at a total cost of 
oun ounds . . 
Argent. ..... 48,779,852 198,362 «421,794 4,796,199 ovn0S «727.354 56,171,340 $6,122,000. The buying will be con- 
Austral. 681,026 ...... 180 SOD) knacast- 5,712 180,108,653 tinued until further notice. 
Brazil ...... 1 Ss pill re 607,600... 106,628 9,666,397 
Canada ..... 133,184 3,256,347 105,857 120 36,926 2,929,837 71,750,286 
commane pool 2922203 31812. 7303120 “2%g05°787 EAST CO 
Holland 161,389 48,388,086 579,515 acias ee ere, 45478104 : AST IMPORTS 
Ireland... 0, aap TEE thE trees tenes ,386, Receipts of foreign meat at New 
New Zeal. Senegalese Mie mone 326 140.288-463 York, Boston and Philadelphia in 
MEME. 8  ccccce a Ventas. SP neeeee. Cdetwee- . - @eSeee 
an Be Zeke | wee repcttal by Ge U. 5 Dey 
Others“... 53,384 1,391,492 1,235,563 ciswcs. | SOMSTL 74.749 38,203-157 panes po poet <Poll roy falta nee 
Y 77,593,919 127,013, 621, 404, 837, i 
SU , AR aes pees vee seins spaag semis | fom “Auselig $5800 th 
follows: Arentina, 899,768; Canada, 102,91, and Menico, 095.500; Year 1000" Meme, semis, | pOneless beef, 275,484 Ibs. boneless 
, ’ ae 


frozen mutton. 





DOMESTIC SAUSAGE 


Pork sausage, bulk (f.o.b. — 

in i1-2Ib. roll ....... 34 @4 
Pork saus. sheep cas., 

in 1-lb. package ..... 5214 @65 
Franks, sheep casing, 

in 1-lb. package ..... 64 @65 
Franks, skinless, i-lb. ..49 @4914 
Bologna, ring, bulk ....5142@56 
Bologna, a.c., bulk ....41 @43 
Smoked liver, n.c., bulk 44 @59 
Smoked liver, a.c., bulk 39 @47 
Polish sausage, self- 

service pack. ....... 62 @73 
New Eng. lunch spec. . .6312 @69 
Olive loaf, bulk ........ 4714 @53 
Blood and tongue, n.c. 4912 @65 
Blood, tongue, a.c. . 472 @63 
Pepper loaf, bulk ..... 51% @67 
Pickle & pimento loaf . .45%2 @53 
Bologna, a.c., sliced (del’d) 

6, 7-oz. pack. doz. ...2.77@ 3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z. doz. ..4.17@ 4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. .3.12@ 3.84 
P.L. sliced, 6-0z., doz. .2.97@ 3.85 
P&P loaf, sliced, 

6, 7-0z., dozen ...... 2.97@ 3.60 


DRY SAUSAGE 


Cervelat, hog bungs 
Thuringer 
Farmer 

Holsteiner 
Salami, B.C. 3 
Salami, Genoa style 
Salami, cooked 
Pepperoni 
Sicilian 

Goteborg 
Mortadella 
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-1.08@1.10 


97@ 99 
‘51@ ‘53 


CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, March 22, 1961 


Hams, to-be-cooked, (av.) 

14/16, wrapped .......... 48 
Hams, fully cooked, 

4/16, wrapped .......... 49 
Hams, to-be-cooked, 

16/18, wrapped .......... 47 
Hams, fully cooked, 

16/18, wrapped .......... 48 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ...... 44 
Bacon, fancy, sq. cut, seed- 

less, 10/12 lbs., wrapped 42 


Bacon, No. 1, sliced, 1-lb. 
heat seal, self-service, pkg. 54 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 


Whole Ground 


Allspice, prime .... 86 

resifted 99 
Chili pepper 
Chili powder ae 
Cloves, Zanzibar ... 59 
Ginger, Jamaica ... 45 
Mace, 

East Indies 
Mustard flour, fancy 

No. 1 


West Indies nutmeg 3 iJ 


— American, 
i I eed i 
Paprika, Spanish, 
Pcl ; pepper. ae 
Pepper: 
Red, No. 1 


fancy Banda 3.50 3. 





SAUSAGE CASINGS 
(Lel prices quoted to manu- 
facturers of sausage) 


Beef rounds: (Per set) 
Clear, 29/35 mm. ....1.35@1.55 
Clear, 35/38 mm. ....1.35@1.55 
Clear, 35/40 mm. ....1.20@1.45 
Clear, 38/40 mm. ....1.40@1.65 
Not clear, 40 mm./up 95@1.00 
Not clear, 40 mm./dn 80@ 85 

Beef weasands: (Each) 
No. 1, 24 in./up 15@ 18 
a0. 2p SRD vd soc 16@ 18 

Beef middles: (Per set) 
Ex. wide, 2% in./up ..3.75@3.85 
Spec. wide, 24%-2% in. 2.75@3.00 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%-in./dn. ...1.15@1.20 

Beef bung caps: (Each) 
Clear, we ee 42@ 46 
Clear, 4%2-5 inch ..... 34@ 38 
Clear, 4-4% inch 21@ 23 
Clear, 342-4 inch ..... 15@ 17 

Beef bladders, salted: (Each) 
7% inch./up, inflated 22 
6%2-7% nch, inflated 14 
5%2-6% inch, inflated 14 

Pork casings: (Per hank) 
29 mm./down ....... 5.75@6.10 
BE Us wansccesann 5.75 @6.10 
i faery 5.20@5.40 
SG SEN. ws cea veudan 4.35 @ 4.50 
- oo a rer cree 3.30 @3.50 

Hog bungs: (Each) 
Sow, 34 inch cut ......... 64 @66 
Export, 34 in cut ........ 59@61 
Large prime, 34 in 48 @50 
Med. prime, 34 in. ...... 36@38 
Small prime, 3% in. ..... 17@19 
Middles, cap off ........ 72@74 
BEI DUNES. ov cicciccccccses 11@12 


Sheep casings: (Per hank) 
8 “eer 5.25 @5.35 
26/28 mm. hes coredesies 5.50 @5.60 
oi” eA Ae 4.20@4.25 
MASS  Sieisde's emare 3.65 @3.75 
CO ee 2.70@ 2.80 
BGP RMS Soidecd cdi se 1.55 @ 1.65 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. (Cwt.) 

bbls., del. or f.o.b. Chgo. $11.98 
Pure refined gran. nitrate 

of soda, f.o.b. N.Y a 
Pure refined powdered nitrate 

of soda, f.o.b. N.Y. .... 10.95 
Salt, paper-sacked, f.0.b. 


Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-lb. 

bags, f.o.b. whse., Chgo. . 28.50 
Sugar: 

Ca: WOE. TE. cc ccccess 6.25 
Refined standard cane 

gran., delv’d. Chgo. 9.267 
Packers curing sugar, 100- 

lb. bags, f.o.b. Reserve, 

La., less 2% .....+-see0- 8.60 
Dextrose, regular: 

Cerelose, (carlots, cwt.) .. 7.07 

Ex-warehouse, Chicago 7.32 

SEEDS AND HERBS 
(Lel., Ib.) Whole Ground 
Caraway seed ...... 35 
Cominos seed ...... 37 42 
Mustard seed 

ee eee 20 

yellow Amer. ... 20 
Oregano \.......... 37 46 
Coriander, 

Morocco, No. 1 .. 31 36 
Marjoram, French . 54 63 
Sage, Dalmatian, 

a ESR SS aoe 59 66 
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wt.) 
1.98 


10.95 
30.50 
28.50 

6.25 
9.267 


7.07 
7.32 


ound 
35 


42 


46 


36 
63 
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FRESH MEATS... Chicago and outside 





CARCASS BEEF 


Steers, gen. range: 


CHICAGO 


March 21, 1961 


(carlots, Ib.) 


Choice, 500/600 ..... 4in 
Choice, 600/700 ne 4014 
Choice, 700/800 . 39% @39%4 
Good, 500/600 ...... 371en 
Good, 600/700. ..... 37n 
1 Se ene 36a 
Commercial cow 31% 
Canner-cutter cow 32 


PRIMAL BEEF CUTS 


Prime: db.) 
Tr. loins, 50/70 (cl) 75 @92 
Sq. chux, 70/90 ..... 38 @38% 
Armchux, 80/110 ....3512 @36 
Ribs, 25/35 (cl) ....58 @62 
Briskets, (Icl) ........ 32 @321%2 
Navels, No. 1 ...... 15 @15% 
Flanks, rough No. 1 14% 

Choice: 

Hindatrs., 5/700 es 49n 
Foreqtrs., 5/800 ....33 @33% 
Rounds, 70/90 lbs. . 48a 
Tr. loins, 50/70 (cl) 63 @72 
Sq. chux, 70/90 ....35 @37 
Armchux, 80/110 ....33 @35 
Ribs, 25/30 (Icl) ....55 @56 
Ribs, 30/35 (Icl) ....52 @55 
Briskets, (Icl) ....... 32 @32% 
Navels, No. 1 ...... 15 @15% 
Flanks, rough No. 1 14% 
Good (all wts): 
EE) aie son eee 46 @48 
Wy NI nk eins cc 34 @37 
EEE. Ste sre stew ais 30 @32 
ME eae siete ves ca tie 50 @54 
Loins, trim’d. ...... 59 @62 


COW, BULL TENDERLOINS 


C&C grade, fresh 
Cow, 3 Ibs./down 


Pe SLO TR owe ce es 
[2 Se 76 
Cow, S Ibs./up ....... 91 
Ball, 5 lbs./up ....... 91 


CARCASS LAMB 


wer lots, Ib.) 
@66 


@72 
@80 
@95 
@95 


(icl., Ib.) 
Prime, 35/45 lbs. ...... 39 @42 
Prime, 45/55 lbs. ...... 38 @42 


Prime, 55/65 lbs. 


aoe en's 3512 @ 381% 


Choice, 35/45 lbs. ..... 39 @42 
Choice, 45/55 Ibs. ..... 38 @42 
Choice, 55/65 lbs. ..... 3544 @3814 
oe a: er 3414 @41 


BEEF PRODUCTS 


(b.) 
Tongues, No. 1, 100’s .. 321% 
Tongues, No. 2, 100’s .. 29b 
Hearts, regular, 100’s 2214n 
Livers, regular, 100’s 18% 
Livers, selected, 35/50’s 25 
Tripe, scalded, 100’s 815 
Tripe, cooked, 100’s ... 124%n 
Lips, unscalded, 100’s 14 
Lips, scalded, 100’s 151% 
WE) Sancddiwcescccens 6%4n 
EAMES BOG O cc cksceccs 7% 
Waders, 1006 2.06 5.66 Sn 
FANCY MEATS 
Beef tongues, (b.) 
corned, No. 1 ...... 3814 
corned, No. 2 ....... 34 
Veal breads, 6/12-0z. 101 
bP 4. Se eee 131 
Calf tongues, 1-lb./dn. 27 


BEEF SAUS. MATERIALS 


FRESH 
Canner-cutter cow meat. (b.) 
Oe EE errr 4414 @45 
Bull meat, boneless, 

i Re 4714 @48 
Beef trimmings, 

75/85%, barrels 35 

85/90%, barrels 40 
Boneless chucks, 

eer 4414 @45 
Beef cheek meat, 

trimmed, barrels 3312 
Beef head meat, bbls. 29n 
Veal trimmings, 

boneless, barrels .... 42 

VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prine, GOP wns o hscnicinones 1@63 
Wee, ERE ova comc wees 60 @63 
Coat, GEER ccc cicncses 57@59 
CREO BSUS oc cc cceccce 56@59 
CHE crc eccacvenuces 50@53 
Commercial, 90/190 ........ 45@47 
pig eer 35@37 
CRIS GI hsv eedses scices 29@31 
BEEF HAM SETS 

Insides, 12/up, Ib. ......... 55@56 
Outsidies; S/up, Th. ....6..:: 54@55 
Knuckles, 744/up, Ib. ...... 4@55 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE LARD PRICES 


FRESH BEEF (Carcass) 
Choice, 5-600 Ibs. 
Choice, 6-700 Ibs. 
Good, 5-600 Ibs. 
Good, 6-700 lbs. 
Stand., 3-600 Ibs. 

cow: 

Commercial, all wts. 
Utility, all wts. 
Canner-cutter 

Bull, util. & com’). 

FRESH CALF: 
Choice, 200 lbs./down 
Good, 200 lbs./down 

LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 lbs. 
Choice, 45-55 Ibs. 
Choice, 55-65 lbs. 
Good, all wts. 

FRESH PORK: (Carcass) 
135-175 Ibs. U.Ss. No. 1-3 

LOINS: 
8-12 Ibs. 
12-16 Ibs. 

PICNICS: 
4-8 lbs. 

HAMS: 


12-16 Ibs. 
16-20 Ibs. 


Los Angeles 
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San Francisco No. Portland 


March 21 March 21 March 21 
$41.00 @ 42.00 $42.00 @ 43.00 $41.50 @ 43.50 
40.50 @ 41.50 41.00 @ 43.00 41.00 @ 43.00 
39.00 @ 40.50 40.00 @ 42.00 41.00 @ 42.50 
38.00 @ 39.50 38.50 @ 40.00 40.00 @ 42.00 
37.50 @ 39.00 38.00 @ 40.00 37.50 @ 39.00 
. 31.50@34.50 32.00 @ 35.00 35.00 @ 36.00 
32.00 @ 33.50 31.00 @ 33.00 34.00 @ 35.00 
31.00 @ 32.00 30.00 @ 32.00 32.00 @ 34.00 
36.00 @ 39.00 39.00 @ 41.00 39.00 @ 41.00 
. 43.00@ 48.00 None quoted 44.00 @ 46.00 
42.00 @ 46.00 44.00 @ 45.00 42.00 @ 45.00 
38.00 @ 41.00 37.00 @ 41.00 36.75 @ 39.50 
36.00 @ 38.00 33.00 @ 38.00 None quoted 
38.00 @ 41.00 37.00@ 41.00 36.75 @ 39.50 
36.00 @ 38.00 33.00 @ 38.00 None quoted 
35.00 @ 38.00 34.00 @ 38.00 35.00 @ 38.00 
(Packer style) (Packer style) (Packer style) 
None quoted None quoted 32.00 @ 33.50 
44.00 @ 47.00 48.00 @ 52.00 47.00 @52.00 
43.00 @ 46.00 44.00 @ 46.00 47.00 @52.00 

(Smoked) (Smoked) (Smeked) 
32.00 @38.00 32.00 @ 34.00 33.00 @ 38.00 
45.00 @53.00 47.00 @53.00 49.00 @ 54.00 
42.00 @ 50.00 43.00 @ 47.00 47.00 @ 52.00 











NEW YORK 
March 22, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Gcel., Ib.) 

Prime steer: (cl.. 1b.) Veal breads, 6/12-0z. 

Hinds., 6/700 ........ 51 @58 Py ee ee eee 
Peis, CAM cectevas 51 @57 Beef livers, selected 

— = across, os ob Beef kidneys ........ 

Rds., dia. bone, f.0. ..51 @56 a a 

Short loins, untrim. ..72 @90 

Short loins, trim. -100 @139 VEAL SKIN-OFF 
ee ore 15 @19 (Carcass prices, Icl., Ib.) 
WS Sree etasueteee 54 @63 Prime, 90/120 .......... 61 @65 
Arm chucks ........0. 38 @42 Prime, 120/150 ........ 60 @63 
MU? ca vnsiccewed 37 @42 Choice, 90/120 ......... 54 @58 
| Se ere rrr 15% @22 — ae oe eerences 52 @57 

Choice steer: Choice calf, all wts. ...46 @49 
Carcass, 6/700 ...... 43% @45 aot aa pe 
Carcass, 7/800 ...... 42 @43% Si 47 @52 
Carcass, 8/900 ...... 41 @42 Good, 120/150 ......... 46 @49 
Hinds., 6/700 ......... 50 @56 Good calf, all wts. ....44 @47 
po 4812 @55 
Rounds, cut across, CARCASS LAMB 

ok. See 49 @55 Qcl., Ib.) 
Rds., dia. bone, f.o. ..50 @55 Prime, 35/45 .......... 39 @44 
Short loins, untrim. ..55 @66 Prime, 45/55 .......... 38 @41 
Short loins, trim. ....75 @99 Prime, 55/65 .......... 3614 @38 
eet. ccs aoe 15 @19 Choice, 35/45 .......... 39 @44 
WN) hcinte ueccce ces 50 @56 Choice, 45/55 .......... 38 @41 
Arm chucks ......... 37 @41 Choice, 55/65 .......... 36% @ 38 
pn ee ee 36 @41 Good, 35/45 ............ 34 @38 

WING. celoteresccue; 15 @21 Good, 45/55 ............ 35 @381%4 
Qe SO odode casas 32 @36 

” (Carlots, Ib.) 

OR week... ack see... 38 @43 
Carcass, 6/700 ...... 41 @42% Choice, 45/55 aaa acm ene 354% @37 
Hinds., 6/700 ........ 47 @53 Choice, 55/65 .......... 34 @36 
Hinds., 7/800 ....... 47 @53 
Rounds, cut across CARCASS BEEF 

flank off ........... 48 @h (Cariots, at 

Rds., dia. bone, f.o. ..49 @54 Steer, choice, 6/700 ....42144@44 
Short loins, untrim. ..52 @57 Steer, choice, 7/800 ... 141% @42% 
Short loins, trim. .... @68 Steer, choice, 8/900 ....3912@41% 
re 15% @19 Steer, good, 6/700 ....39%@41% 

WE atime eadeaweus & 47 @53 Steer, good, 7/800 ....39 @41 

Arm chucks .......... 3642 @40 Steer, good, 8/900 -.38 @40 

PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
PHILADELPHIA: (cl., Ib.) 

ees a. ce Loins, reg., 8/12 ...... @ 46 

PRIME STEER: (icl., Ib.) Loins, reg., 12/16 ....43 @45 
Carcass, 5/700 ....... 44% @451%4 Boston Butts 4/8 ..... 37 @39 
Carcass, 7/900 ....... 4 @45 Spareribs, 3-lb./dn. ..39 @41 
Rounds, flank off ...51 @55 Hams, sknd, 12/14 ...41 @43 
Loins, full, untr. ..54 @58 Picnics, S. S. 4/6 ....30 @33 
Ribs, 7-bone ......... 56 @62 Picnics, S. S. 6/8 ....30 @32 
Armchux, 5-bone .-38 @40 Bellies, 10/14 ........ 2714 @291%4 
Briskets, 5-bone ..... 3314 @ 36 NEW YORK: del., Ib.) 

CHOICE STEER: Loins, reg., 8/12 ..... 4314 @50 
Carcass, 5/700 ....... 43 @44% Loins, reg., 12/16 ....424%@48 
Carcass, 7/900 ....... 42 @44 Hams, sknd., 12/16 ..42 @49 
Rounds, flank off ....50 @53 Boston butts, 4/8 ..... 38 @42 
Loins, full, untr., ...48 @50 Spareribs, 3 lb./dn. ..3712@45 
Loins, full, trim ..62 @66 
Ribs, bone tate es s ; . CHGO. FRESH PORK AND 

rmchux, 5-bone aa @ 
Briskets, 5-bone ..... 3314 @ 36 PORK PRODUCTS 

GOOD STEER: March 21, 1961 
Carcass, 5/700 ....... 41 @42\%, Hams, skinned, 10/12 .. 44 
Carcass, 7/900 ....... 4014 @42 Hams, skinned, 12/14 .. 40 
Rounds, flank off ....48 @50 Hams, skinned, 14/16 .. 38 
Loins, full, untr. ....45 @48 Picnics, 4/6 Ibs. ........ 29 
Loins, full, trim. ..57 @62 Picnics, 6/8 Ibe. ........ 28 
Ribs, 7-bone ......... 47 @50 Pork loins, boneless ... 65 
Armchux, 5-bone ..37 @39 Shoulders, 16/dn. ...... 3214 
Briskets, 5-bone ..... 3312 @36 (Job lots, Ib.) 

COW CARCASS: Pork livers. ........+.-. 19 
Comm/’1. 350/700 ..... 3314 @351%4 Tenderloins, fresh, 10’s 75 
Utility 350/700 ....... 3314 @35 Neck bones, bbls. ..... 10%@11 
Can-cut 350/700 ...... 33 @34% Feet, s.c., bbls. ....... 11 

VEAL CARC.: Choice Good 
| nh Ae n.q. 48@50 OMAHA, DENVER MEATS 
to re 55@58 50@53 (Carcass carlots, cwt.) 
120/150 Ibs. ...... 55@58 49@52 Omaha, March 22, 1961 

LAMB CARC.: Ch. &Pr. Good Choice steer, 6/700 ..$39.75@40.25 
35/45 Ibs. ........ 42@44 38@40 Choice steer, 7/800 .. 38.50@38.75 
GBiGE thes cose 39@42 35@37 Choice steer, 8/900 .. 38.00@38.25 
55/65 Ibs. ........ 37@39 35@38 Good steer, 6/800 .... 36.00@36.50 

Choice heifer, 5/700 .. 37.50@38.25 
Good heifer, 5/700 ... 35.00@35.50 
CHGO. PORK SAUSAGE Cow, c-c & util. ..... none qtd. 
MATERIALS—FRESH Pork loins, 8/12 ...... 40.00 @ 40.50 
r) ngs: lots Pork loins, 12/16 ..... 39.00 

uk... en 36.00 
50% lean, barrels .... 19 Hams, sknd., 12/16 ... 36.50@38.50 
80% lean, barrels .... 37% Denver, March 22, 1961 
95% lean, barrels .... 49% Choice steer, 6/700 .. 39.00@39.50 

Pork head meat ....... 30 Choice steer, 7/800 .. 38.00@38.50 

Pork cheek meat Choice steer, 8/900 .. 38.00 
trimmed, barrels 37 Choice heifer, 5/600 .. 37.20@38.00 

Pork cheek meat, Choice heifer, 6/700 .. 36.70@38.25 
untrimmed__............. 35 Good heifer, 6/700 .. none qtd. 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, March 22, 1961) 


SKINNED HAMS 
F.F.A. or Fresh 











PICNICS 
F.F.A. or Fresh Frozen 
eee i ee 28 
S7%O28 ...... ee 27 
ES re RRR 2614 
ESSA Ut: RIES | 261%, 
2642n.....f.f.a. 8/up 2s in ...26% 
See fresh 8/up 2s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
rer Loins, 12/dn ...... 3814 
RRs Loins, 12/16 ...... 37% 
Se Loins, 16/20 . . 3714 
361%4...... Loins, 20/up 3614 
3714 @38.. Butts, 4/8 ..354%@36% 
ee 3 34n 
_ eee Butts, 8/up ........ 34n 
37@37%.. Ribs, 3/dn ........ 3614 
_ ae, Se eee 29 
/ eee Ribs, 5/up .........- 22 


a-asked, b-bid, n-nominal 





LARD FUTURES PRICES 


(Drum contract basis) 


Add %¢ to all prices ending in 
2 or 7. 


FRIDAY, MARCH 17, 1961 


Open High Low Close 
May 12.50 12.80 12.50 12.80 
July 12.30 12.45 12.20 12.42b 
Sept. * 6 12.10b 


Sales: 1,960,000 Ibs. 


Open interest at close, Thurs., 
Mar. 16: Mar., 28; May, 168; July, 
189, and Sept., 37 lots. 


MONDAY, MARCH 20, 1961 


May 12.75 12.75 12.50 12.70b 
July 12.50 12.50- 12.30 12.35b 
Sept. 11.95 12.05 11.95 12.00a 


Sales: 1,960,000 Ibs. 


Open interest at close, Fri., Mar. 
17: Mar., 28; May, 166; July, 184, 
and Sept., 37 lots. 


TUESDAY, MARCH 21, 1961 


May 12.60 12.60 12.52 12.57b 
July 12.25 12.26 12.15 12.17 
Sept. 11.80 11.82 11.80 11.82 
Sales: 1,120,000 Ibs. 
Open interest at close, Mon., 


Mar. 20: Mar., 13; May, 152; July, 
184, and Sept., 36 lots. 


WEDNESDAY, MARCH 22, 1961 


May 12.60 12.80 12.60 12.60 
July 12.22 12.30 12.22 12.25 
Sept. 11.85 11.95 11.85 11.90 
Sales: 2,360,000 Ibs. 
Open interest at close, Tues., 


Mar. 21: Mar., 8; May, 152; July, 
178, and Sept., 36 lots. 


THURSDAY, MARCH 23, 1961 


May 12.80 12.80 12.70 12.70 
July 12.35 12.45 12.35 12.40 
Sept. 12.00 12.07 12.00 12.00 
Sales: 1,400,000 lbs. 
Open interest at close, Wed., 


Mar. 22: Mar., 8; May, 155; July, 
181, and Sept., 37 lots. 


34 


BELLIES 
F.F.A. or Fresh Frozen 
BOS Siwsccsn tee Ee: acca weeer 8n 
PP ae, i eee 28 
27% @28 ...... et ee 273% 
27% @28. ...... gd ae 2734 
RSE 4, eee 27 
Es ainig hace aisiels SERBS ce 241% 
WE wonkese2 44 See. ‘23% 
D.S. BRANDED BELLIES (CURED) 
DG. as soe boda oo TE 23n 
GM asecciae nc a 23n 
G.A., froz., fresh D.S. clear 
— ae OE si ccevee n 
Re nk pg EE oe 22n 
_ Bere eee dk EET 19n 
We CS. teases Cee 18n 
Re Mis ckueee 15% 
FAT BACKS 
Frozen or fresh Cured 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
ee Sq. Jowls, boxed ...n.q. 
BAUEO. 6.65% Jowl Butts, loose ...12 
Bess 665055 Jowl Butts, boxed ..n.q. 





CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Mar. 17, Mar. 18, 

1961 1960 
P.S. lard (a) 4,000,000 5,640,274 
P.S. lard (b) ,000 120,000 
D.R. lard (a) 2,522,898 1,360,408 
DM. ter GD | csicse 1,707,285 
TOTAL LARD 6,602,898 8,827,967 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Sliced bacon production 
for the week ended March 
4, amounted to 16,798,616 
Ibs., according to the U. S. 
Department of Agriculture. 


Meats Edge Upward 

Meat prices, advancing 
in the week ended March 
14, chalked up an average 
wholesale index of 96.6. 
This index, up from 96.0 
for the previous week, was 
also .2 per cent higher than 
a year earlier. The general 
list of consumer commodi- 
ties established an index of 
119.9 for the period, up 
from 119.7 for the previous 
week, but lower than the 
120.0 a year ago. Current 
indexes were calculated by 
the Bureau of Labor Sta- 
tistics on the basis of the 
1947-49 average of 100 per 
cent for the period. 





LIGHTER HOGS LOSE, HEAVIES GAIN THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Cut-out margins varied unevenly this week, with the 
minus margins on the two lighter weight porkers fall- 
ing back, while those on heavies narrowed some. Mark- 
downs on lean cuts were largely accountable for the 
setbacks on the two lighter weight classes, while gains 
in ribs, etc. helped in the case of heavies. 








—180-220 Ibs.— —220-240 Ibs.— —240-270 lbs.— 
Value Value Value 
oe see —— ms ee eee 
per percwt. per per ewt. per per cwt. 
ewt. fin. cwt. fin. c fin. 
alive yield alive yield alive yield 
ee Sa ret ye $12.17 $17.34 $11.30 $15.75 $11.16 $15.57 
Fat cuts, lard .......:: 5.35 7.65 5.47 7.69 5.19 7.15 
Ribs, trimms., ete. .... 2.18 3.12 2.03 2.84 1.89 2.63 
GG GE THE oon ccccccs 17.84 17.73 17.37 
Condemnation loss .... .09 .09 .09 
Handling, overhead ... 2.64 2.40 2.18 
TOTAL COST ....6s.6.% 20.57 29.38 20.22 28.28 19.62 27.25 
TOTAL VAEUS 2 occ ae's 19.70 28.11 18.80 26.28 18.24 25.35 
Cutting margin ..... — 87 —1.27 —142 —2.00 —1.38 —1.90 
Margin last week — 46 — 68 —1.16 —163 —141 —1.95 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco’ No. Portland 
March 21 March 21 March 21 
a. OCCT ee ee 18.00 @ 20.00 16.00 @ 20.00 15.00 @ 18.50 
50-lb. cartons & cans ..... 17.00 @ 18.50 16.00 @ 19.00 None quoted 
po er 16.25 @17.25 15.00 @ 17.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, March 22, 1961 

Refined lard, drums, f.o.b. 


NI. “nant osines.t'ccaemieis'e $15.75 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 16.12 


Kettle rendered, 50-lb. tins, 
BoC, SNONIIO 065 o.c'e cic cies 17.25 


Leaf, kettle rendered, 
drums, f.o.b. Chicago - 16.75 


eee rn re 16.50 
Standard shortening, 


North & South, delivered 22.50 
Hydrogenated shortening, 
N. & S., drums, del’vd. .. 22.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-lb. 

loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Mar. 17 ..13.20n 12.00 14.50n 
Mar. 20 ..13.20n 12.00 14.50n 
Mar. 21 ..13.20n 11.87 14.25n 
Mar. 22 ..12.87n 11.37 13.75n 
Mar. 23 ..12.87n 11.37 13.75n 
Note: add %¢ to all lard prices 


ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Mar. 18, 1961, was 15.2, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.7 ratio for the pre- 
ceding week and 13.8 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.154, $1.139 and 
$1.148 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, March 22, 1961 
Crude cottonseed oil, f.o.b. 


EE easicaeeee dete 1214 @125¢n 

Te 123%4n 

+ Der ere 125¢n 
Corn oil in tanks, 

f.o.b. Decatur ....... 17%4 
Soybean oil, 

a Se ere 12%n 
Coconut oil, f.o.b. 

Pacific Coast ....... 11% 
Peanut oil, 

RAO SOND o655 i665 00.0 14% @15n 
Cottonseed foots: 

Midwest, West Coast 1% 

ME ents osc oes 5.6 1%2 
Soybean foots: 

ee 1% 

OLEOMARGARINE 


Wednesday, March 22, 1961 
White dom. veg., solids, 


30-lb. cartons ....... 26% 
Yellow quarters, 

30-lb. cartons ....... 28% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 2512 
Water churned pastry, 

750-Ib. lots, 30’s ..... 2414 
Bakers, drums, tons ... 21 


OLEO OILS 
Prime oleo stearine, 
| _ Re SS ere 13 
Extra oleo oil (drums) 17 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Mar. 17—May, 14.76-78; July, 
14.82-84; Sept., 14.23-24; Oct., 13.68- 
70, and Dec., 13.55. 

Mar. 20—May, 14.58-60; July, 
14.62-60; Sept., 14.00-01; Oct., 13.41, 
and Dec., 13.26b-35a. 

Mar. 21—May, 14.68-67; July, 
14.71-72; Sept., 14.06; Oct., 13.53b- 
57a, and Dec., 13.30b-45a. 

Mar. 22—May, 14.98; July, 15.04- 
08; Sept,, 14.26-27; Oct., 13.58, and 
Dec., 13.50b-69a. 

Mar. 23—May, 15.20-22; July, 
15.23; Sept., 14.47-48; Oct., 13.84-85, 
and Dec., 13.70b-74a. 


a-asked, b-bid. 


THE NATIONAL PROVISIONER, MARCH 25, 1961 








Th OQ Oh ob tn tn 


ye SY ee 






_| BY-PRODUCTS... FATS AND OILS 
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BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, March 22, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 6.00@ 6.25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


MR OM cas iv ns aitta Rural wacascsiare 6.50n 
NY MOU . aw sigbake.on 6 cbceae ee 6.25n 
TERRY ROME ee ca ie woneceuwcenees 6.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 
500% meat, bone scraps, bagged $80.00@ 90.00 


50° meat, bone scraps, bulk .. 77.50@ 80.00 
60% digester tankage, bagged .. 85.00@ 92.50 
60% digester tankage, bulk ... 82.50@ 85.00 


80% blood meal, bagged ....... 120.00 @ 125.00 
Steamed bone meal, 50-lb. bags 

(specially prepared) 
60% steamed bone meal, bagged 


100.00 
90.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *4.00@ 4.25 
Hoof meal, per unit ammonia .. {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein ... 1.50n 
Medium test, per unit prot. ... 1.45n 
High test, per unit prot. ..... 1.40n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 16.00 
Jaws, feet (non gel) ton ...... 3.00@ 5.50 
ey ON, COE os Kesbk bass eeees 5.00@ 9.00 
Pigskins (gelatin), lb. (cl) ..... 8@ 8% 
Pigskins, smoked, edible (cl) .. 16@ 18% 
ANIMAL HAIR 

Winter coil, dried, 
Wael. Weess, TOM... veces ss 60.00@ 80.00 


Winter coil, dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece 1@ 2 
Winter processed (Nov.-Mar.) 

gray, lb. 15@ 17 
*Del. midwest, tdel. mideast, n—nom., a—asked 





Wednesday, March 22, 1961 





TALLOWS and GREASES | 





A moderate volume of trading de- 
veloped late last week in tallows and 
greases and at fractionally higher 
prices. Choice white grease, all hog, 
sold at 93¢, c.a.f. New Orleans; the 
same price was bid c.af. eastern 
basis, and sellers held material at 
914¢. Edible tallow sold on Thursday 
at 11@11¢, c.af. Chicago. Special 
tallow moved at 642¢, and some yel- 
low grease at 644¢, caf. Chicago. 
Bleachable fancy tallow was bid at 
T4@7T%¢, c.af. New York, and at 
T32@7%¢, c.af. New Orleans, price 
depended on quality of stock. 

On Friday of last week, some 
bleachable fancy tallow traded at 
T4@7T%4¢, delivered Chicago. The 
inedible fats market displayed more 
firmness. Special tallow sold at 65¢, 
and No. 1 tallow and yellow grease 
at 63¢¢, c.a.f. Chicago, with bids out 
for more. Special tallow was bid at 
7%4¢, and yellow grease at 7¢, de- 
livered New York. Bleachable fancy 
tallow was bid at 758@734¢, c.af. 
East, the outside price on high titre 


stock. Edible tallow sold at 11¢, c.a-f. 
Chicago. 

Producers of inedible tallow and 
grease maintained their tight hold 
on material; some bleachable fancy 
tallow sold on Monday of the new 
week at 744¢, and some also sold 
at 734¢, c.a.f. New York. It was also 
reported that indications of 7%¢, 
c.a.f. East, were in the market on 
hard body bleachable fancy tallow. 
Several tanks of choice white 
grease, all hog, changed hands at 
914¢, c.a.f. New York. Edible tallow 
was available at 105%¢, f.o.b. River, 
and at 10%4¢, f.o.b. Denver. Edible 
tallow was offered at 11¢, c.a.f. Chi- 
cago, and a couple of tanks moved 
at that basis. Bleachable fancy tal- 
low was reported sought at 714@ 
758¢, c.a.f. Avondale, La. 

At midweek, some edible tallow 
traded at 1014¢, f.0.b. River, and at 
11¢, c.a.f. Chicago, several tanks in- 
volved. Edible tallow also sold at 
103g¢, f.o.b. Denver, and later buy- 
ing interest was at 10%4¢. Bleach- 
able fancy tallow sold at 7%4¢, spe- 
cial tallow at 65g¢, and choice white 
grease, all hog, at 834¢, all caf. 
Chicago. Choice white grease, all 












































The Dupps Co. ceRMANTOWN, OHIO 
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Write for full information 


GREAT 


DUPPS 
COOKERS 


The Dupps No. 5 Drive Space Saver 
Cooker features a trouble free, simple yet 
ruggedly efficient drive. This gear reducer 
can be used with any standard electric 
motor. The Dupps No. 5 Drive occupies 
20% less plant space. 


Remember, Dupps has a cooker to fit 
every requirement. 





hog, was bid at 9%4¢, caf. New 
York, and offered at 934¢. 

The inedible fats market remained 
steady at midweek; last traded 
prices were bid, and sellers asked 
fractionally more. Buying interest 
was not as aggressive as at the start 
of the week. Edible tallow was of- 
fered at 11¢, c.af. Chicago, and at 
1044¢, f.o.b. River. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 1014¢, f.o.b. Riv- 
er, and 11¢, Chicago basis: original 
fancy tallow, 742¢; bleachable fancy 
tallow, 74%4¢; prime tallow, 6%¢: 
special tallow, 65¢¢: No. 1 tallow, 
63g¢, and No. 2 tallow, 5%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
834¢; B-white grease, 654¢; yellow 
grease, 63g¢, and house grease, 644¢. 


EASTERN BY-PRODUCTS 


New York, March 22, 1961 

Dried blood was quoted today at 

$5@5.25 per unit of ammonia. Wet 

rendered tankage was listed at $5.50 

per unit of ammonia and dry ren- 

dered tankage was quoted at $1.40@ 
1.50 per protein unit. 


U.S. 1960 Wool Output At 
300,000,000 Lbs. Above '59 

Production of wool in 1960, shorn 
and pulled, totaled 300,000,000 Ibs., 
grease basis, according to the Crop 
Reporting Board. This was 2 per 
cent above 1959 production of 294,- 
000,000 Ibs. and 12 per cent above 
the 1949-58 average production of 
268,000,000 Ibs. Shorn wool produc- 
tion at 267,000,000 Ibs. was 3 per 
cent above the 260,000,000 Ibs. pro- 
duced in 1959 and 15 per cent above 
the 10-year average of 233,000,000 
Ibs. Pulled wool production in 1960 
amounted to 33,600,000 Ibs. compared 
with 34,500,000 Ibs. in 1959 and the 
10-year average of 35,900,000 Ibs. 

A total of 31,200,000 head of sheep 
and lambs were shorn in 1960 com- 
pared with 30,800,000 head in 1959— 
a 1 per cent increase. An average of 
27,800,000 head were shorn during 
the 1949-58 period. The weight per 
fleece in 1960 was 8.55 Ibs. com- 
pared with 8.45 lbs. a year earlier 
and the record high of 8.57 Ibs. in 
1955. The average weight of wool 
pulled per skin was 3.26 lbs. com- 
pared with 3.33 Ibs. in 1959. 

The average price received by 
growers for shorn wool from April, 
1960, through January, 1961, was 
43.2¢ per lb. The average value per 
lb. of wool produced in 1959 was 
43.2¢ and the 10-year average was 
54.8¢. Total value of shorn wool pro- 
duced in 1960 was about $115,000,000 
—2 per cent above the $112,000,000 
value for 1959 production. 
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CHICAGO HIDES 


Wednesday, March 22, 1961 











BIG PACKER HIDES: Most hide 
selections registered advances last 
week, but buyers were not so ag- 
gressive as in recent weeks, demand 
narrowing as a result. Sales volume 
for the week was estimated at 100,- 
000 pieces. Heavy native steers 
moved 1¢ higher to 14¢, River, and 
to 14144¢, low freight points. Several 
cars of light natives sold at 1214¢, 
or 14%¢ over previous sales. Brand- 
ed steers sold %¢ higher, with butts 
at 12¢, and Colorado’s at 11¢. Heavy 
native cows, River and St. Paul, 
sold at 1542¢, and low freight stock 
sold at 16¢, also up %¢. Light native 
cows were in good demand, with 
Northern’s at 19¢, up %¢. Some St. 
Joseph light averages sold at 22¢, 
and a car of Kansas City’s, coolers 
included, sold at 25¢. Northern 
branded cows sold fairly well at 
1342¢, steady, with several cars of 
Southwestern light averages at 1412¢, 
also steady. 

The new week opened quietly with 
bids and offerings scarce. On Tues- 
day. about 1,000 River and Northern 
natives sold at 1042¢, with brands at 
914¢. Another seller moved a car of 
Northern’s at the same basis. On 
Wednesday, some River heavy na- 
tive cows sold at 1514¢, steady. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market was slow the past 
week, due to buyer resistance to 
asking prices. Sellers, however, were 
reluctant in making price conces- 
sions. At midweek, 60/62-lb. all- 
weights were quoted at 14@15¢, and 
50/52’s at 1644@17¢ nominal. Coun- 
try hides were also easier, with 
locker-butcher 54/56’s reported 
moving at 14@144¢, f.o.b. shipping 
points. The same average renderers 
sold at 13@13%¢, f.o.b. shipping 
points. One car of 50/52-lb. render- 
ers sold at 14¢, Chicago freight basis. 
Bulk of No. 3’s sold at 9¢, f.o.b. 
shipping points. 

CALFSKINS AND KIPSKINS: 
Late last week an outside packer 
sold Northern light calf at 5742¢, up 
246¢ from last sales, for export. Last 
actual big packer volume trading 
was at 55¢. Heavy calf last moved at 
5744¢, with 6214¢ indicated on com- 
ing offerings. River kips last sold at 
50¢, and overweights at 40¢. Late 
last week, some Southeastern kips 
and overweights sold at 49¢ and 40¢, 
respectively, with River overweights 
this week quoted at 41¢ nominal. 
Bulk of trading in small packer all- 
weight calf was at 42@45¢, with 
some held higher. Allweight small 


packer kips were nominal at 35@36¢. 
Country allweight calf was quoted at 
29@30¢, f.o.b. basis. Allweight kips 
were steady at 25@26¢. 

SHEEPSKINS: Shearlings ruled 
mostly steady the past week. No. 1’s, 
Northern-River production, were 
quoted at .75@1.00, and No. 2’s were 
slow at .50@.65. Southwestern No. 
1’s were slow at 1.15@1.25, and No. 
2’s were nominal at .80@.85. Fall 
clips, Northern-River production, 
sold at 1.50@1.55, and Southwest- 
ern’s at 1.55@1.65. Midwestern lamb 
pelts were steady at 2.20@2.30 per 
ewt. liveweight basis. Pickled lambs 
were quoted this week at 5.00 and 
sheep at 6.00 per doz. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Mar. 22, 1961 1960 

Let. native steers ... 214on 221on 
Hvy. nat. steers ...14 @14%n 15 @15l9 
Ex. lgt. nat. steers .. 23n 25n 
Butt-brand. steers .. 12n 1314 
Colorado steers .... lin 13 
Hvy. Texas steers ... 12n 1316n 
Light Texas steers . 194on 2016n 
Ex. lgt. Texas steers . 2in 23n 
Heavy native cows ..15142,@16 17 @17% 
Light nat. cows ..... 19 @22n 21 @22n 
Branded cows ...... 13%@144%n 15%@1615 
Native bulls ........ 10% @1in 12 @13n 
Branded bulls ...... 912 @10n 11 @12n 
Calfskins: 

Northerns, 10/15 Ibs. 57¥en 56n 

10 lIbs./down ..... 55n 55n 
Kips, Northern native, 

DOPE ines sieae soe 50n 42lon 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 14 @15n 15% @16n 
SO/SRIR. OVE. 685055 1614 @17n 1814 @19n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 42 @45n 
Kipskins, all wts. ..35 @36n 34 @37n 
SHEEPSKINS 

Packer shearlings: 

AE Peer -75@ 1.00 1.75@ 2.10n 

an AR Tae 50@ .65 1.50@ 1.60n 

Dey FOUS ...0..:% 18n -23n 


. 8.00@ 8.25n 10.50@11.50n 
7.00@ 7.50n 10.50@ 11.00n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, March 17, 1961 


Open High Low Close 
Apr. ... 17.45b wanna Ter 17.70b- .80a 
July . 17.64 17.86 17.61 17.86 
Om. ... 1740 17.70 17.65 17.70 
Jan. ... 17.33b Sain ae 17.65b- 75a 
Apr. ... 17.30b 17.54 17.54 17.60b- .70a 


Sales: 24 lots. 
Monday, March 20, 1961 


Apr. ... 17.65b 18.00 17.80 17.80b- .85a 
July ... 18.10 18.24 18.03 18.00b- .05a 
Oct. ... 17.95b 18.10 17.95 17.95 
Jan. . 17.86 17.90 17.80 17.80 
Apr. ... 17.70b eves 17.65b- .80a 


Sales: 52 lots. 
Tuesday, March 21, 1961 


Apr. ... 17.60b 17.56 17.05 17.10b- .20a 
July -- 18.00 18.00 17.20 17.35 
Oct. ... 17.80b 17.34 17.10 17.23 
Jan. ... 17.72b 17.10 17.00 17.06b- .12a 
Apr. ... 17.61b 17.04 17.04 17.00b- .10a 


Sales: 87 lots. 
Wednesday, March 22, 1961 


Apr. ... 17.00b = 17.15 17.00 17.00 
July ... 17.30b 17.44 17.20 17.20 
Oot. sc. Bae 17.25 17.05 17.10 
Jan. ... 17.06b aebe : 16.95b-17.05a 
Apr. ... 17.00b 16.80b-17.05a 


Sales: 49 lots. 
Thursday,.March 23, 1961 


Apr. ... 16.90b 16.90 16.90 17.20b- .30a 
July ... 17.20 17.46 17.10 17.40 - .46 
Oct. ... 17.06b 17.15 16.90 17.20b- .35a 
Jan. ... 16.85b ivi etiee 17.00b- .20a 
A 16.80b 16.80 16.80 16.90b-17.15a 


ee 
Sales: 45 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Research Shows How Small Packers Can Cut 


Costs By Better Work Methods and Plant Layout 

Operators of plants slaughtering 100 cattle daily can 
reduce costs 50¢ a head, or an estimated $13,000 an- 
nually, by using improved work methods and plant 
layout suggested in a research report issued recently 
by the U. S. Department of Agriculture. The report is 
concerned primarily with selected methods of operation 
and layout of small plants. Buying, selling, manage- 
ment and facility costs are not included. 

Research was conducted by USDA’s Agricultural 
Marketing Service in cooperation with the Texas Agri- 
cultural Experiment Station. The study was made in 
45 plants in Texas as part of a research program aimed 
at improving methods of marketing farm products. 

Researchers found that improved methods can reduce 
costs on all major operations except plant cleaning, 
which is increased by the larger area of the proposed 
layout. A comparison of costs shows reductions that can 
be brought about by the suggested changes. Typical 
costs, per 100 cattle, are: labor, $216; equipment, $19: 
total, $235. Costs with improved methods and layout 
are: labor, $165; equipment, $19; total, $184. The pro- 
posed layout is designed so that it can be economically 
expanded to a capacity of 150 animals per day. 


Sheep and Lambs on Feed in 7 Major Feeding 
States, March 1, Down From 3 Months Earlier 

Sheep and lambs on feed for market in seven major 
feeding states totaled 1,588,000 head on March 1, 1961, 
35 per cent below the number on feed in these states on 
January 1, according to the Crop Reporting Board. Tex- 
as showed an increase of 2 per cent from the count on 
January 1, 1961. Decreases were: 61 per cent in Kansas; 
51 in California; 39 in Nebraska; 35 in Colorado; 33 in 
South Dakota, and 23 per cent in Iowa. 

Of the total number on feed in the seven states, 579,- 
000 were placed on feed during January and February. 
Marketings of fed sheep and lambs during January and 
February totaled 1,433,000 head for these states. 





FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during February 
and two-month totals were reported by the U.S. 
Department of Agriculture, as follows: 
CATTLE HOGS 
1961 1960 1961 1960 
oT: ape ee 1,631,970 1,564,384 5,744,394 6,516,333 
February ......... 1,435,432 1,436,803 5,077,830 5,841,062 
MMOOE) 6 sesso. cha 1,576,941 6,116,138 
ME cisccs < io a8es 1,411,633 5,571,122 
| are oe 1,605,641 5,483,058 
Me aioe) 5 sosio sora 1,691,903 5,086,245 
1 peli 1,591,699 4,304,435 
MORURIE oo seca 1,787,102 5,202,928 
September ......- 1,781,880 5,165,088 
October .......... 1,745,652 5,407,051 
November. ........ 1,624,552 5,707,057 
December ........ 1,575,755 5,725,666 
CALV SH : 
1961 1 1961 1960 
January .......... 426,682 413,350 1,299,859 1,236,564 
February .......... 385,040 388,848 1,117,479 —1,076,026 
1S aaa eat 481,727 1,087,886 
(cy) NSS ene” 394,150 1,054,106 
(le eeeneE 378,098 1,109,721 
MGT Ys sre Sax ard oie ace 396,897 1,136,793 
1 RAE 373,655 1,112,789 
ne 449,928 1,240,422 
September ........ 513,809 1,322,820 
October .......... 516,157 1,352,732 
November.......... 501,720 1,191,914 
December .......- 451,113 1,114,348 
January-February Totals 
1961 1960 

Cattle 3,067,402 3,001,187 

Calves 811,722 802,198 

Hogs 10,822,224 12,357,395 

Sheep 2,417,338 2,312,590 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 


March 21; were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


















































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.25-17.60 ——_ $18.00-18.25 
200-220 17.50-17.60 $17.50-17.75 18.00-18.25 
220-240 17.50-17.60 17.50-17.75 18.00-18.25 
U.S. No. 2: 
180-200 17.25-17.60 
200-220 17.50-17.60 17.75-18.00 
220-240 17.50-17.60 17.75-18.00 
240-270 17.00-17.50 
U.S. No. 3: 
200-220 .$17.25-17.50 $17.25-17.50 17.00-17.50 
220-240 .. 17.00-17.50 17.25-17.50 17.00-17.50 
240-270 ... 16.75-17.35 17.00-17.35 16.75-17.00 ————— 16.75-17.50 
270-300 =.... 16.75-17.00 16.75-17.25 16.50-16.75 16.50-17.00 
U.S. No. 1-2: 
180-200 .... 17.50-17.85 17.50-18.10 17.25-17.60 16.75-17.50 17.75-18.00 
200-220 .. 17.50-17.85 17.75-18.10 17.50-17.60 17.50-17.75 17.75-18.00 
220-240 = .... 17.50-17.85 17.50-18.00 17.50-17.60 17.50-17.75 17.75-18.00 
U.S. No. 2-3: 
200-220 .... 17.25-17.65 17.50-17.75 17.00-17.25 17.00-17.25 17.00-17.50 
220-240 = .... 17.00-17.65 17.25-17.75 17.00-17.25 17.00-17.25 17.00-17.50 
240-270 = .... 16.75-17.60 17.00-17.50 16.75-17.25 16.75-17.25 16.75-17.50 
270-300 =.... 16.75-17.25 16.75-17.25 16.75-17.00 16.25-17.00 16.50-17.00 
U.S. No. 1-2-3: 
180-200 .... 17.35-17.75 17.25-18.00 17.25-17.50 16.25-17.00 17.00-17.50 
200-220 .+. 17.35-17.75 17.50-18.00 17.25-17.50 17.00-17.50 17.00-17.50 
220-240 .. 17.25-17.75 17.25-18.00 17.25-17.50 17.00-17.50 17.00-17.50 
240-270 - 17.00-17.65 17.00-17.50 17.00-17.50 16.75-17.25 16.75-17.25 
SOWS: 
U.S. No. 1-2-3 
180-270 .. 16.75-17.00 
270-330 -- 16.50-17.00 ———— 16.50 16.25-16.75 16.25-16.50 
330-490 -. 16.00-17.00 15.75-16.50 16.00-16.50 16.00-16.50 15.75-16.25 
400-550 . 15.25-16.25 15.00-16.00 14.75-16.00 15.00-16.25 15.50-16.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 26.75-28.00 26.25-27.00 26.25-27.00 
1100-1300 26.50-28.00 26.00-27.00 26.00-27.00 
1300-1500 25.25-28.00 24.25-26.25 24.50-26.75 
Choice: 
700-909 .. 24.25-26.25 24.75-26.00 
900-1100 . 24.25-26.25 24.50-27.00 24.50-26.25 24.25-26.25 24.50-26.00 
1100-1300 .. 23.75-26.25 24.25-27.00 24.00-26.25 23.75-26.25 24.25-26.00 
1300-1500 . 23.25-25.50 23.00-26.50 23.00-26.00 23.00-26.00 24.00-25.50 
Good: 
700-900 -+ 22.00-24.75 22.50-24.75 21.75-24.50 22.00-24.50 22.50-24.75 
900-1100 ... 22.25-24.75 22.50-24.50 21.75-24.50 21.75-24.50 22.50-24.75 
1100-1300 - 21.75-24.75 21.50-24.25 21.50-24.50 21.25-24.50 22.00-24.50 
Standard, 
all wts. .. 18.75-22.50 20.00-22.00 18.50-22.00 18.00-22.00 18.50-22.50 
Utility, 
all wts. .. 17.00-19.00 19.00-20.00 17.00-18.50 17.00-18.00 17.50-18.50 
HEIFERS: 
Prime: 
900-1100 —— = 26.00-26.25 25.00-25.75 25.25-26.00 
Choice: 
700-900 ... 23.50-25.75 24.00-26.00 23.00-25.00 23.75-25.25 23.00-24.50 
900-1100 . 23.25-25.75 24.00-26.00 23.00-25.00 23.75-25.25 23.00-24.50 
Good: 
600-800 . 23.75-26.00 —————— 20.50-23.00 21.00-23.75 21.50-23.00 
800-1000 . 23.50-25.75 21.25-24.00 20.50-23.00 21.00-23.75 21.50-23.00 
Standard, 
all wts. .. 21.25-23.75 19.00-21.25 18.00-18.75 18.00-21.00 18.00-21.50 
Utility, 
all wts. .. 21.00-23.75 16.00-19.00 16.50-18.00 7.00-18.00 16.50-18.00 
COWS, all wts. 
Commercial 16.50-18.00 16.50-18.00 16.75-18.00 17.00-18.00 16.00-17.00 
Oy). eer 6.00-17.00 15.75-18.00 16.00-17.00 16.00-17.25 15.50-16.00 
Cutter ..... 14.50-16.50 15.50-16.75 15.50-16.50 15.25-16.25 14.50-16.00 
Canner ..... 13.50-15.00 14.00-15.50 14.50-15.75 14.50-15.50 14.00-14.50 
BULLS (Yrls., Excl.) All Weights: 
Commercial 18.50-21.00 18.50-21.50 18.00-20.50 17.50-20.00 18.00-19.50 
Uthity ....-. 18.00-21.00 19.00-21.50 18.00-20.50 17.50-19.50 18.50-21.59 
Cutter ..... 15.50-18.00 18.50-20.50 16.50-19.00 16.50-17.50 17.00-18.50 
VEALERS, All Weights: 
Ch. & pr. . 36.00 32.00 29.00 31.00-36.00 
Std. & gd. 20.00-32.00 19.00-29.00 -—————  19.00-26.00 21.00-31.00 
CALVES (500 Ibs. Down): 
Choice ..... 23.00-25.00 25.00-27.00 
Std. & gd. 15.00-23.00 19.00-25.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
co ere 18.00-18.50 18.25-18.50 17.50-18.00 ————— 17.75-18.00 
Choice ..... 17.00-18.00 17.00-18.50 17.00-17.50 16.75-17.75 17.00-17.75 
GO é<ccus 16.00-17.25 15.75-17.00 16.25-17.00 15.75-17.00 16.50-17.00 
—— (105 Ibs. Down, shorn): 
aweee ———_- 17.25-17.75 16.75-17.25 
Chole ehewe 16.50-17.00 16.25-17.50 16.25-16.75 16.50-17.25 16.50 
CO aE 16.50 15.50-16.25 15.75-16.00 15.50-16.50 
EWES: 
Gd. & ch. .. 50- 7.00 6.50- 8.00 4.00- 6.50 5.75- 7.50  6.00- 7.00 
Cull & util. 00- 8.00 6.00- 7.50 3.00- 6.00 5.00- 7.00  4.00- 6.00 


37 








CORN BELT DIRECT 
TRADING 


Des Moines, 


Mar. 22— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 


southern 


eg & GILTS: 


wn 
daaQddddaddadadcdddadada 


See cacruacetat, ce 


No. 
No. 
No. 
No. 
No. 
No. 
No. 

No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 

No. 

No. 


Minnesota, as 
quoted by the USDA: 
Cwt. 

0. 1, 200-220 $17.00@17.65 
1, 220-240 17.00@17.65 
2, 200-220 16.75@17.25 
2, 220-240 16.75@17.25 
2, 240-270 16.15@17.05 
3, 200-220 16.35@ 16.85 
3, 220-240 16.35@16.85 
3, 240-270 15.75@16.65 
3, 270-300 15.10@16.10 
1-2, 200-220 16.85@17.65 
1-2, 220-240 16.85@17.50 
2-3, 200-220 16.75@17.15 
2-3, 220-240 16.75@17.15 
2-3, 240-270 16.15@ 16.95 
2-3, 270-300 15.50@ 16.45 
1-3, 180-200 15.50@ 17.00 
1-3, 200-220 16.75@17.25 
1-3, 220-240 16.75@17.25 
1-3, 240-270 16.15@17.05 
1-3, 270-330 15.35@16.55 
1-3, 330-400 14.85@ 16.30 
1-3, 400-550 13.75@ 15.80 

receipts, 


Corn Belt hog 


as reported by the USDA: 


This Last’ Last 

week week year 

est. actual actual 
Mar. 16. 64,000 69,000 65,000 
Mar. 17. 47,000 60,000 57,000 
Mar. 18 ... 33,000 31,000 22,000 
Mar. 20 ... 85,000 59,000 65,000 
Mar. 21 62,000 93,000 64,000 
Mar. 22. 55,000 71,000 60,000 

LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, Tuesday, Mar. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.00@26.50 
Steers, good ....... 21.50 @ 24.00 
Heifers, gd. & ch. .. 21.00@24.50 
Cows, util. & com’l. 17.00@ 18.50 
Cows, can. & cut. .. 14.50@17.00 
Bulls, util. & com’l. 17.50@20.00 
Vealers, gd. & ch. .. 27.00@31.00 
Calves, gd. & ch. .. 21.00@30.00 

BARROWS & GILTS: 

U.S. No. 1, 200/240 none qtd. 

U.S. No. 3, 220/240 17.00@17.25 
U.S. No. 3, 240/270 17.00@17.15 
U.S. No. 3, 270/300 16.75@17.00 
U.S. No. 1-2, 180/200 17.50@18.00 
U.S. No. 1-2, 200/220 17.75@18.00 
U.S. No. 1-2, 220/240 17.75@18.00 
U.S. No. 2-3, 200/220 17.00@17.25 
U.S. No. 2-3, 220/240 17.00@17.25 
U.S. No. 2-3, 240/270 17.00@17.25 
U.S. No. 2-3, 270/300 17.00@17.25 
U.S. No. 1-3, 180/200 17.25@17.50 
U.S. No. 1-3, 200/220 17.25@17.75 
U.S. No. 1-3, 220/240 17.25@17.50 
U.S. No. 1-3, 240/270 17.25@17.50 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 16.50 @ 16.75 
330/400 Ibs. ........ 16.00 @ 16.50 
400/550 Ibs. ........ 15.50 @ 16.00 

LAMBS: 

Choice & prime .... 17.25@17.50 
Prime, sprg. ....... 18.50 


LIVESTOCK PRICES 

AT DENVER 
Livestock prices at Den- 

ver on Tuesday, Mar. 21, 


were as follows: 
CATTLE: 


Steers, gd. & ch. 
Steers, std. & gd. .. 
Heifers, choice 
utility 

Cows, can. & cut. .. 


Cows, 


Cwt. 
- -$22.00@ 24.85 
19.75 @ 22.00 


13.50@ 15.50 


BARROWS & GILTS: 
S. No. 


U.S. 
US. 


SOWS: 


Choice & prime . 
Ch. & pr. spre. 
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No. 
No. 


1-2, 200/235 18.00@18.25 
1-3, 190/240 17.50@18.00 


2-3, 200/250 17.00@17.75 
» U.S. 2-3 ... 15.00@16.00 
U.S. 2-3 ... 14.50@15.00 


--. 17.25@17.75 
. 18.75 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Mar. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 26.50 
Steers, good ...... 22.50 @ 25.00 
Heifers, gd. & ch. .. 22.00@25.25 
Cows, cut. & util. . 15.00@17.50 
Cows, canner ....... 13.50 @ 15.00 
Bulls, util. & com’l. 18.00@22.00 

VEALERS: 

Ree 35.50 @ 36.00 
Good & choice . 29.00 @ 35.00 
Stand. & good .... 21.00@29.00 
BARROWS & GILTS: 
U.S. No. 1, 180/200 18.15@18.25 
U.S. No. 1, 200/220 18.25@18.30 
U.S. No. 3, 200/220 17.35@17.50 
U.S. No. 3, 220/240 17.25@17.50 
U.S. No. 3, 240/270 17.00@17.25 
U.S. No. 3, 270/300 16.50@17.00 
U.S. No. 1-2, 180/200 18.00@18.25 
U.S. No. 1-2, 200/220 18.00@18.25 
U.S. No. 1-2, 220/240 17.75@18.25 
U.S. No. 2-3, 200/220 17.50@17.75 
U.S. No. 2-3, 220/240 17.50@17.75 
U.S. No. 2-3, 240/270 17.00@17.50 
U.S. No. 2-3, 270/300 16.75@17.00 
U.S. No. 1-3, 180/200 17.75@18.00 
U.S. No. 1-3, 200/220 17.75@18.00 
U.S. No. 1-3, 220/240 17.50@18.00 
U.S. No. 1-3, 240/270 17.25@17.60 

SOWS, U.S. No. 1-3: 
othe... Serre 16.50 @ 16.75 
330/400 Ibs. ........ 15.75 @ 16.75 
400/550 Ibs. ........ 15.00 @ 16.00 

LAMBS: 
one, eee 17.00 @ 18.00 
Good & choice ..... 16.00 @ 17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Mar. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 26.50 
Steers, good ...... 21.00 @ 25.00 
Heifers, gd. & ch. .. 20.50@25.75 
Cows, util. & com’l. 16.25@18.25 
Cows, can. & cut. .. 14.75@17.00 
Bulls, util. & com’l. 17.00@19.50 

VEALERS: 

Good & choice ..... 23.00 @ 32.00 
Calves, gd. & ch. .. 21.00@25.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220 none atd. 

U.S. No. 1, 220/240 none qatd. 

U.S. No. 3, 240/270 17.00@17.50 
U.S. No. 3, 270/300 17.00@17.25 
U.S. No. 1-2, 180/200 17.25@17.75 
U.S. No. 1-2, 200/220 17.60@17.75 
U.S. No. 1-2, 220/240 17.60@17.75 
U.S. No. 2-3, 200/220 17.25@17.60 
U.S. No. 2-3, 220/240 17.25@17.50 
U.S. No. 2-3, 240/270 17.00@17.50 
U.S. No. 2-3, 270/300 17.00@17.25 
U.S. No. 1-3, 180/200 17.25@17.75 
U.S. No. 1-3, 200/220 17.50@17.75 
U.S. No. 1-3, 220/240 none atd. 

U.S. No. 1-3, 240/270 17.25@17.60 

SOWS, U.S. No. 1-3: 
270/330 lbs. ........ 16.50 @ 17.00 
330/400 Ibs. ........ 16.25@ 16.75 
400/550 Ibs. ........ 16.00 @ 16.50 
LAMBS: 

Choice & prime .... 16.50@18.00 
Good & choice - 16.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Mar. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, good ....... $23.50@ 24.50 
Steers, std. & gd. .. 22.00@23.50 
Heifers, gd. & ch. .. 22.00@24.50 
Cows, util. & com’l. 15.00 @ 18.50 
Cows, can.-cut. . 11.00 @ 17.00 
Bulls, util. & com’l. 19.00 @ 21.00 

VEALERS: 

ME... ine he atipons 36.00 
Good & choice ..... 31.00 @35.00 
Calves, gd. & ch. .. 20.00@25.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 18.00@18.25 
U.S. No. 1-2, 190/230 17.75@18.00 
U.S. No. 2-3, 190/240 17.25@17.50 
U.S. No. 2-3, 240/270 16.50@17.00 

SOWS, U.S. No. 2-3: 

270/350 Ibs. ........ 15.50 @ 16.00 
400/600 Ibs. ........ 15.00 @ 15.25 

LAMBS: 

Choice & prim 21.00 
Ch. & pr., meee. (3- 20) 21.00 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended March 18, 1961, (totals compared) as re- 
ported by the U. S. Department of Agriculture: 


Cattle Calves Hogs Sheep 
Boston, New York City area! .... 11,494 10,722 46,757 34,741 
Baltimore, Philadelphia ......... 8,423 2,395 32,113 5,263 
Cincy., Cleve., Detroit, Indpls. 18,363 4,168 133,548 11,553 
ION nesses cee er cnasns 14,680 6,017 43,975 6,467 
SE, DU We. BEOEM ois ce cccccce 26,785 21,399 109,077 23,680 
ee RO eo ea 9,886 1,264 85,539 4,092 
Sioux City-So. Dakota areat ere 95,125 14,893 
pe Tree ee eee 35,647 129 75,910 18,233 
MN II bx slecdic.ci5in'+ si sce'e a -ture’s ince aCe Se ku sices 
Iowa-So. Minnesota® ............ 29,194 9,896 306,764 39,400 
Louisville, Evansville, Nashville, 
ere eee: 5,481 2,563 sere 
Georgia-Florida-Alabama area’ .. 9.414 3,756 | ea 
St. Joseph, Wichita, Okla. City .. 20,942 873 45,389 11,658 
Ft. Worth, Dallas, San Antonio .. 10,222 4,095 17,933 16,744 
Denver, Ogden, Salt Lake City .. 19,707 192 15,869 38,729 
Los Angeles, San Fran. areas’ .. 26,527 1,658 28,393 39,106 
Portland, Seattle, Spokane ..... 7,825 208 15,931 5,103 
GRAND: TOTAL: . <0 ccc csses 289,095 69,335 1,199,094 269,662 
TOTALS SAME WEEK 1960 ... 281,826 70,668 1,163,025 218,930 


Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. éIn- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended March 11, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOooD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 § 1961 1960 1961 1960 1961 
Calgary $19.60 $20.70 $21.05 $24.15 $15.67 $25.25 $18.70 $15.85 
Lethbridge 19.80 20. abaatela 22.00 15.45 25.45 17.90 16.05 
Edmonton 19.60 20.60 28.80 30.50 15.80 25.20 17.50 15.85 
Regina .. 18.60 20.60 30.00 29.00 15.40 24.50 17.25 Sais 
Moose Jaw .. 19.25 20.50 21.25 25.75 15.25 24.90 17.00 er 
Saskatoon 19.90 20.50 28.50 30.00 15.20 24.90 17.75 16.00 
Pr. Albert 19.30 20.50 26.60 25.50 14.75 24.00 16.85 15.25 
Winnipeg . 20.81 21.81 32.51 32.75 16.25 25.75 19.11 17.04 
Toronto 22.00 23.00 36.00 32.30 18.00 27.50 23.25 21.31 
Montreal 22.10 23.40 31.45 29.40 19.00 27.60 20.00 ae 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended March 18: 








Cattle and Calves Hogs 

Week ended March 18 (estimated) .......... 950 22,450 

Week previous (six days) ........-..s.seeeeee 3,607 23,608 

Corresponding week last year ............... 3,234 19,804 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended Mar. 11, compared: 


Week Same 
ended week 
Mar. 11 1960 
CATTLE 
Western Canada _ 19,948 17,546 
Eastern Canada 14,625 17,749 
DOERR 6 cansae 2573 35,295 
HOGS 

Western Canada 48,294 67,716 
Eastern Canada 64,348 72,223 
| ee 112,642 139,939 

All hog carcasses 
|. ees 125,407 153,264 
Western Canada 4,195 2,428 
Eastern Canada 3,282 2,633 
TONED sccscis 7,477 5,061 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ended March 18: 
Cattle Calves Hogs Sheep 


Los Ang. 4,700 525 275 100 
Stockton 1,050 150 850 300 
N.P’tland 1,650 275 1,625 850 


Receipts at 12 markets 
for the week ended Friday, 
Mar. 17, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 201,400 295,000 106,300 
Previous 
week 191,800 293,500 78,400 
Same w 
1 193,600 326,100 88,600 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st st., 
New York, market for the 
week ended March 18: 


Cattle Calves Hogs* Sheep 

Salable 61 5 none none 
Total, (incl, 

directs) 1,394 15 14,615 6,388 
Prev. wk.— 

Salable 113. 12 none none 
Total, (incl. 


directs) 1,587 12 15,782 5,359 
*Includes hogs at 31st Street. 


THE NATIONAL PROVISIONER, MARCH 25, 1961 








as 


~ 


ee ee), ee ee eee ¢ , ee | ee el o> 4 mm rh wt es SS THOR es he 


owt ae bee 


i al 


| — 


the 


heep 
none 


6,388 
none 


5,359 


1961 





ES 


++ 


West Coast Boning Plant 


[Continued from page 20] 
by vaporproof fixtures. The ceiling 
and walls of the cooler are smooth 
cement finished. 

Meat is moved directly into the 
boning cooler on a multiple rail 
system in back of the boning tables. 
Enough quarters can be aligned in 
back of the butchers to keep them 
supplied with meat for the normal 
work period. They lose no produc- 
tive time waiting for a materials 
handler to move quarters to their 
station. Furthermore, the multi-rail 
system also permits grouping fores 
and hinds for whole cow boning if 
this is being practiced. 

One rail can be used to hold the 
hook ring for the boneless cuts that 
are moved by rail to the packaging 
section. As the rails become free, 
one is used to hold empty hooks 
which are moved to the washing 
station. While seemingly a minor 
point, this is one of the key benefits 
of the multi-rail system, according 
to Sewabe. A major cause of trolley 
wheel damage is the common prac- 
tice of throwing them into a con- 
tainer. This treatment injures the 
flange, groove, stem and even the 
axle. If the hooks are hung and 
moved on the rail this damage to 
the trolley wheel can be successfully 
avoided, he asserts. 

A conveyor is used at the wrap- 
ping station for moving the boxed 
items to a central closing and stack- 
ing section. 

One of the unique features of the 
plant is its meat-door proximity to 
a fruit growers freezing plant. In 
building the new plant, Service 





Bs 


SAM COHEN, Service president, lights | 


cigar as he relaxes for a moment. 


management made prior arrange- 
ments to utilize this freezing capa- 
city on a commercial basis. Cooler 
doors connect the boning room with 
the freezer plant and product in- 
tended for freezing is quickly moved 
from one area to another. This ar- 
rangement reduces trucking and 
handling charges. 

Another unique feature of the 
plant is the utilization of a Rietz 
Prebreaker for crushing bones. This 
unit gives the firm several advan- 
tages, reports Cohen. First, it can 
provide its customers with a con- 
venience gain since the bones do 
not have to be crushed at the buyer’s 
plant, eliminating the extra handling 
this entails. Second, the boning 
firm’s packaging costs are reduced 
since the crushed bones fill the con- 
tainer to a much greater extent than 
do whole bones. 

The second floor office area is 


COLUMN-FREE cooler heightens the impression of quantity stored in room. 
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Packer-Endorsed 
SHROUD CLOTH with 4” 


reinforced pinning edge for 
economy and speed in using. 
Stocked for immediate 
delivery. Get your 
free working sample today. 


—DISTRIBUTORS— 
The Birkenwalds 


Portland : Seattle Boise 
e 

Wally Gould & Co. < Oakland 
e 

Birko Chemical Co. Denver 
® 

David C. Johnson ° New Orleans 


Packers Engineering & Equipment Co. 
Omaha, Nebraska 


MIDWEST TEXTILES, INC. 
943 W. 6th St., Cincinnati 3. Ohio 
Phone: GArfield 1-6549 
eceeeeeeeeoeeeeeeen 


ecoeoeeeeeeeeeeeeeeeee8 @eeeeeneeoe 8 
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Easy to Install 


RID-A-BIRD PERCH 


Eliminates Bird Problems 


Unsightly, unsanitary and costly con- 
ditions caused by pest birds can now 
be safely solved by the unique Rid-A- 
Bird perch. Easily installed (see 
photo) and refilled only twice a year, 
the perch insures permanent removal 
of sparrows, starlings and pigeons. 
Successful installations include fac- 
tories, aircraft hangars, grain elevators, 
loading docks, warehouses, farm build- 
ings, garages, stores and buildings. 
Send for new brochure 
showing installation details: 








RID-A-BIRD, INC. 
P. O. Box 22, Dept. NP-1 
Muscatine, lowa 





NAME 





ADDRESS 





ciTy STATE 
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More Profitable | 
Skinning Operations } 








% Greater efficiency on 
kill floor 


¥% Cleaner, smoother 
hides 

% More fat on 
the carcass 


%& Less operator 
fatigue 





The Jarvis Dehider is a pre- 
cision power tool — rugged 
...Safe...easy to operate. 
Oscillating blades remove 
hides without scoring to give you un- 
blemished hides which command top 
quality prices. All fat is left on the 
carcass, resulting in more meat, less 
unprofitable scrap. 





Investigate the savings 
offered by the Jarvis 
Dehider. Available in 
either electric or pneu- 
matic models. 


Write today for Catalog 
giving complete data on 
the Jarvis Dehider. 


CORPORATION 


y MIDDLETOWN CONNECTICUT 


you're just minutes away from Naturally” 
Tenderized sausage casings with 




















SAUSASE 


*Sausase is a powdered vegetable enzyme, pure and 
perfect. Inexpensive and easy to use, Sausase can 
tenderize the toughest hog or sheep casing in just 
minutes, and is MID approved. Write for full details 
and sample packet. 











Ask, too, about 
Protease PL/177, 
for fat rendering 





157 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 


5 
{ 


toike CHASING GUIDE... beginning page 116... 
goin fifteen pages of manufacturers’ product infor- 
—_ P mation in catalog section E. 

a 


For EFFICIENT PURCHASING use the ‘‘YEL- 
LOW PAGES" of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 


Thy, x 








refrigerated with Recold units and 
this comfort air conditioning has 
improved the efficiency of office 


LOCATED above the rails, unit cooler 
has adjustable baffling to direct air. 


operations, declares Gary S. Hauben, 
office manager. 

Officials of the firm include Mrs. 
Esther Cohen, vice president. 


Compromise Feed Grain 
Bill Signed by President 

A compromise emergency feed 
grain bill was signed into law by 
President Kennedy on March 22 after 
the Senate approved the measure by 
a vote of 58 to 31. The House passed 
the bill a day earlier by a vote of 
231 to 185. 

The law, applicable to 1961 crops 
only, offers higher price supports in 
return for cutbacks in corn and 
grain sorghum acreage. For the first 
20 per cent acreage reduction, farm- 
ers can get payments in cash or in 
kind equal to 50 per cent of the re- 
tired land’s normal yield. For the 
second acreage cut, the law autho- 
rizes payment in kind equal to 60 per 
cent of the normal yield. There is a 
bushel limitation on price support 
loans, based on 1959-60 yields. 

A modified enforcement provision 
gives the Secretary of Agriculture 
limited authority to control market 
prices on grain to encourage coop- 
eration in the program. Secretary of 
Agriculture Orville L. Freeman said 
he will push for 70 per cent compli- 
ance by farmers. 

Secretary Freeman raised price 
supports for corn to $1.20 a bushel 
from last year’s $1.06, with compa- 
rable increases for other feed grains. 

Also enacted this week was the 
first of the anti-recession bills re- 
quested by President Kennedy, a $1,- 
000,000,000 program extending unem- 
ployment compensation payments for 
jobless workers whose regular bene- 
fits have been exhausted. 
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REPRESENTATIVES of Danish Research Institute, visiting United States to make 


The Meat Trail... 


survey of packinghouse practices here, discuss layout of Agar Packing Co. 
at company’s Chicago headquarters. Shown seated (I. to r.) are: Donald 
Cameron, Agar vice president; Fred Hammond, general superintendent at 
Agar plant, and |b Kanstrup of Tulip Brand, Danish meat packer in Veile. 
Standing (I. to r.) are: Audre Bakker, Plumrose, Ltd., Danish meat packer; 


Borge Fleischer of the Raskilde Research 


Institute, Danish equivalent of 


American Meat Institute; Jack Clark, president, St. John & Co., equipment 
manufacturer, Chicago, and Michael Conjalka, Agar assistant superintendent. 





Cletus Elsen of E. Kahn’s, 
Accounting Leader, Is Dead 


Cuietus P. Eusen, 53, vice presi- 
dent and comptroller of The E. 
Kahn’s Sons Co., 
Cincinnati, and 
treasurer of the 
National _Inde- 
pendent Meat 
Packers Associa- 
tion, died March 
15 after a long 
illness. Elsen 
joined Kahn’s in 
1928 as a mem- 
ber of the ac- 
counting depart- 
ment. He subsequently served as 
cost accountant, was named comp- 
troller in 1956 and later was elected 
vice president and comptroller of the 
Cincinnati meat packing firm. 

Elsen was the principal author of 
the “NIMPA Accounting Manual for 
Meat Packers” and served as the 
first president of the NIMPA Ac- 
counting Conference, becoming per- 
manent honorary chairman of the 
NAC board in 1958. He was also an 
honorary member of the NIMPA 
board of directors and served for 
many years as a member of the ac- 
counting committee of the Ameri- 
can Meat Institute. 

A long time member of the Na- 


CLETUS ELSEN 
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tional Association of Accountants, 
Elsen was president of the Cincinnati 
chapter in 1954 and received the 
NAA’s Lybrand Award in 1953 for 
his outstanding contributions to in- 
dustrial accounting literature. He is 
survived by his widow, GENEVIEVE, 
and a brother, FRANK ELSEN, SR. 


Paul B. Thompson Elected 
Cudahy Packing President 


Paut B. THOMPSON, executive 
vice president and treasurer of The 
Cudahy Packing Co., Omaha, was 
elected president and chief execu- 
tive officer of the company at a re- 
cent meeting of its board of direct- 
ors. Thompson succeeds Louis F. 
Lone, president and chief executive 
officer since 1952, who has been 
elected to the newly-created posi- 
tion of vice chairman. 

A native of Lamar, Mo., the new 
Cudahy president joined the Oma- 
ha meat packing firm in 1925, was 
elected treasurer in 1939 and exec- 
utive vice president in 1952. He 


was graduated from Drury College : 


at Springfield. Mo. 

Succeeding Thompson as Cudahy 
treasurer is CHARLES J. BRUDE, JR., 
who joined the firm in 1939. Pau. 
E. BuENING was named to succeed 
Brude is assistant treasurer, the 
firm’s board of directors announced. 





PLANTS 


The plant of American Packing 
Co., St. Louis, Mo., currently under 
construction at Booneville, Miss., 
is expected to be in production by 
mid-summer. The new plant, which 
will contain 24,000 sq. ft. of floor 
space, is being financed by an in- 
dustrial bond issue of $520,000 and 
will be leased to American Packing. 
The plant will employ approximately 
160 persons when in full production. 


Plat Packing Co., Denver, Colo., 
has completed its $150,000 remodel- 
ing and expansion program, an- 
nounced D. (PLatT) JACOVETTE, presi- 
dent, and Jor Lomparnt, vice presi- 
dent and general manager. The 
addition of 11,400 sq. ft. of space has 
increased total plant area to 34,000 
sq. ft. of working space. The boning 
room has been doubled in size and 
completely tiled from floor to ceiling. 
A second chill cooler, which can 
hold 250 beef carcasses, and also a 
second ageing room for ribs and 
loins, which can accommodate about 
2,000 cuts on movable steel racks, 
have been added. Also new are a 
50- x 75-ft. storage basement, two 
executive offices, a general office 
and a completely-enclosed produc- 
tion office. A separate room adjacent 
to the boning room provides for a 
Cryovac packaging line twice the 
former length and completely out 
of the flow of traffic in the boning 
room. ‘The expansion program took 
about six months to complete. 


Grote & Weigel, Hartford, Conn., 
meat processor since 1890, has com- 
pleted construction of its new 16,000- 
sq.-ft. plant in Bloomfield, Conn., a 
suburb of Hartford. The company 
was forced to relocate its place of 
business due to the location of its 
old plant in the path of the new 
East-West Highway, according to 
Davip Grote THORNTON, treasurer. 
The new plant. which now is proc- 
essing the firm’s table-ready meats, 
has a white-glazed brick exterior 
and glazed tile walls on the interior. 
Constructed with pre-stressed con- 
crete “T” beams, the new facility 
also houses Grote & Weigel’s gen- 
eral offices. HENRY WEIGEL is presi- 
dent of the company. 


Norman Packing Corp., Ports- 
mouth, Va., will shut down opera- 
tions “as soon as possible,” accord- 
ing to J. N. WIuttett, president. 
Willett said that there are a number 
of personal and economic reasons 
for the sale of the firm, which also 
has a plant in Suffolk, Va. The com- 
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pany, which has 29 employes in 
Portsmouth and 12 in Suffolk, has 
been a family-owned packing and 
processing operation since it was 
founded in 1906 by JoHn Norman. 


JOBS 


Sioux Falls Rendering Co., Sioux 
Falls, S. D., has promoted A. S. 
(Bup) Herre to the position of fleet 
superintendent of the firm’s Sioux 
Falls, Mitchell and Watertown, S. D., 
trucks, and named Donatp E. Car- 
PENTER supervisor in charge of 
maintenance and operations of the 
entire fleet. 


Texas Meat Packers, Inc., Dallas, 
has named Donatp J. BacG execu- 
tive vice president; RoBERT WHEELER, 
vice president of the portion control 
division, and CHar.es B. Cox, vice 
president of the hotel, restaurant 
and institutional division. Jor Spiri- 
TAS is president of Texas Meat Pack- 
ers and ARCHIE SLOAN is secretary- 
treasurer of the firm. 


Patrick Cudahy, Inc., Cudahy, 
Wis., has announced the promotions 
of Watter K. Passt to director of 
marketing and Joun J. Hutt to 
succeed Pabst as general sales man- 
ager. Pabst, who has been general 
sales manager since 1959, joined 
Patrick Cudahy in 1946 as assistant 
export manager and subsequently 
held several sales positions with the 
company. Hutt, who is a veteran of 
24 years’ service with the firm, 
joined Patrick Cudahy when he was 
17 years old. In his new position, 
Hutt will be responsible for sales 
in 32 states covered by Cudahy. 


GeorcE C. ABRAHAM, president of 
Illinois Packing Co., Chicago, has an- 
nounced the appointments of Ray- 
MOND SPAIN as cattle buyer and 
Morris HESNER as sales manager. 
Spain has more than 30 years of 
experience as a cattle buyer, 27 of 
which were served with Wilson & 
Co., Inc., Chicago. Hesner formerly 
was associated with Armour and 
Company in the beef department. 


Artuur C. Hanrt has been named 
manager of the Youngstown, O., 
sales unit of Swift & Company, 
Chicago. Hanft joined Swift as a 
salesman in 1948 at its Cumberland, 
Md., sales unit and was named man- 
ager of the Swift unit at Phillips- 
burg, Pa., in 1955. He has been sta- 
tioned at the Youngstown sales unit 
as a salesman for the past two years. 


TRAILMARKS 


Irnvinc Kent was elected presi- 
dent of the National Association of 
Importers and Exporters of Hides 


42 


SAFETY SHIELD of Alberta, cet Workmen’s Compensation Board is 
awarded employes of Burns & Co., Ltd., Calgary, Alta., for fourth consecutive 
year. Shown seated in front of employes are (I. to r.): Charles Gilbert, compen- 
sation board commissioner; Ken Dunlop, chairman of Burns’ safety committee; 


Estelle Weber, 


nurse, and A. G. Reid, general foreman in charge of plant 


safety. Burns & Co. has had average accident frequency rate of 4.0 since 1950. 





and Skins at the annual meeting of 
that organization in New York City. 
Other officers elected are: CARL 
SHairer, first vice president; 
CuHarLes McCartuy, treasurer, and 
HENRY WIRTH, secretary. 


JoHN Troy, architect and engi- 
neering consultant to the meat pack- 
ing industry for many years, has 
joined the newly-formed food con- 
sulting firm, World Over Food In- 
dustry Consultants, at Omaha, Neb. 
In the new firm, which will advise 
and assist food processors in plant 
construction, equipment placement, 
canning, freezing, cost control and 
government regulations, Troy will 
be associated with Kart OBERDORFER 
and LEon OsBorn. 


JEANNE Paris, director of the home 
economics division of Swift & Com- 
pany, Chicago, 
has been ap- 
pointed chairman 
of the home eco- 
nomics commit- 
tee of the Ameri- 
can Meat Insti- 
tute, announced 
AMI president 
Homer R. Davti- 
son. Prior to 
joining Swift in 
1955, Miss Paris 
was director of home economics for 
the Kroger Food Foundation and 
before that she was assistant profes- 
sor and director of home manage- 
ment at West Virginia University. 
Miss Paris, who received a master’s 
degree from the University of Ne- 
braska, is national chairman of the 





JEANNE PARIS 


THE NATIONAL PROVISIONER, MARCH 25, 


home economics in business section 
of the American Home Economics 
Association and is a member of the 
Chicago Women’s Advertising Club, 
the Institute of Food Technologists 
and Altrusa. The AMI home eco- 
nomics committee is concerned pri- 
marily with keeping consumers in- 
formed about new and improved 
products and advising on cookery. 


Matt Kovicu, president, Denver 
Meat Co., San Jose, Cal., was elected 
president of the Pacific Coast Meat 
Jobbers Association. Rosert Mc- 
GuasHAN, Davidson Meat Co., San 
Francisco, was reelected vice pres- 
ident and James GAFFNEY OF 
Gaffney & Co., San Francisco, was 
reelected treasurer. PHILLIP GEE of 
United Meat Co., Marysville, Cal., 
and Frep WERTHEIM of Patek-Eck- 
lon Co., San Francisco, were elected 
to the board of directors. 


Houus F. Peck, director of pub- 
lic relations, John Morrell & Co., 
Chicago, has resigned from the firm 
after more than 20 years’ service. 
Morrell vice president R. T. Foster, 
along with his other duties, has as- 
sumed the responsibilities of the 
public relations department. 


John Liber & Co., Alliance, O., 
recently entered the prepackaged 
luncheon meat field to keep abreast 
of the “self-service” trend in stores. 
Formerly, Liber, which was origi- 
nally started as a processed beef 
operation, produced luncheon loaves 
in wholesale form. The new pack- 
age of luncheon meats consists of 
“snak-pak,” honéy loaf and bologna 
varieties. The firm’s other pre- 
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packaged meat items include wien- 
ers, sliced bacon, chipped beef, 
sandwich spreads and chunk items 
such as bologna, cooked salami and 
goose liver. JoHn Liser is president 
of the firm, which he joined in 1934 
and purchased in 1943. 


The first meeting of creditors of 
Mouret Packing Co., Inc., Opelou- 
sas, La., which was adjudged bank- 
rupt on March 7, will be held at 
2:30 p.m. Monday, March 27, at the 
Federal bldg. in Opelousas. At this 
meeting, creditors may elect a trus- 
tee, appoint a committee of cred- 
itors, consider the question of prop- 
erty sale and prove their claims. 


DEATHS 


RaupH J. PETERS, vice president of 
Peters Meat Products, Inc., St. Paul, 
Minn., died March 19. 


GEORGE ANDERSON Eastwoop, 81, 
retired chairman of the board and 


WORK FLOW chart at 
Table Supply Meat 
Co., Omaha, is ex- 
plained to group of 
European meat packers 
by Allen Simon, Ta- 
ble Supply production 
manager. Group, com- 
posed of representa- 
tives from France, 
Switzerland, Belgium, 
Germany, England and 
Spain, is touring meat 
packing plants in U.S. 








in 1917 as assistant manager of the 
canned food department and sub- 
sequently was appointed director of 
by-product operations. Eastwood 
was elected executive vice presi- 
dent and president in the same year, 
1939, and chairman of the board in 
1947. He retired as board chairman 
and as a director in 1949. Eastwood 


der, a native of Germany, is sur- 
vived by his widow, Meta, and a 
daughter. 


GEorGE CULLIVAN, 73, retired ef- 
ficiency manager of Bartlow Bros., 
Inc., Rushville, Ill., meat packer, 
passed away. Surviving are his wife, 
ALTA, two sons and a daughter. 


























ant chief executive officer of Armour is survived by his widow and a Napoteon C. Pozutp, president of 
50. and Company, Chicago, passed away daughter. Cherry Meat Packers, Inc., Chicago, 
— March 21 at his home on Mobile Bay Raa a ; passed away March 18 in Fort Lau- 
ion near Montrose, Ala. He joined Ar- Pe peg 18, —_ ed er derdale, Fla. Pozulp is survived by 
1ics mour as an office boy in 1896 at a . TE ae aaa geri his widow, Emma, a daughter, IRENE, 
i : Minner Bros., Milwaukee, died of a 
the § Albany, N.Y., and was named chief heavt athesl. MaueCAe and three sons, RayMonpD, ZANE and 
lub, clerk at the company’s general % p Harry, who are vice president and 
‘ists eastern branch office, New Haven, FERDINAND ALEXANDER, 67, owner general manager, general superin- 
CO- Conn., in 1909. He was transferred of Chicago Packing Co., Inc., De- tendent and truck superintendent, 
pri- to Armour’s Chicago general office __troit, Mich. passed away. Alexan- respectively, with Cherry Meat. 
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PROTECTION 





GLASSINE 
AND 
GREASEPROOF 


Greaseproof protection comes easy with 
Rhinelander Glassine and Greaseproof 
papers. These dense papers hold meat fats 
inside the package and resist rancidity 
development -— essential in preserving 


PAPERS BY fresh product quality and appeal of 
R H | N ELAN D E R the package. They’re economical, versatile, 


and perform efficiently on packaging equipment. Some of the many 
ways Rhinelander functional papers are used in the meat packing 
industry —as wrappings and inner liners for ham and bacon—carton 
liners for sausage and lard—and labels and dividers. We’ll be glad to 
send samples for your packaging application. 


RHINELANDER 


RHINELANDER PAPER COMPANY 


Rhinelander, Wisconsin « Division of St. Regis Paper Company 
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USDA Orders Halt to 


False Weighing Practices 

The care with which the Packers 
and Stockyards Division, U. S. De- 
partment of Agriculture, conducted 
an investigation of weighing prac- 
tices at country points in northern 
Illinois is pointed up in a cease and 
desist order issued against Daven- 
port Packing Co., Inc., of Milan, IIl., 
by the USDA. 

The action (P&S Docket No. 2473) 
requires the meat packing firm to 
cease and desist from 1) falsely and 
incorrectly weighing livestock pur- 
chased; 2) using any false or incor- 
rect scale ticket or statement of 
purchase as a basis of settlement 
for livestock purchased; 3) paying 
for livestock purchased on the basis 
of false and incorrect weights, and 
4) causing false entries in its ac- 
counts, records and memoranda. 

The order by USDA Judicial Of- 
ficer Thomas J. Flavin also directs 
the company to keep accounts, rec- 
ords and memoranda which fully 
and correctly disclose all transac- 
tions involved in its business. 

The facts found by USDA Hear- 
ing Examiner John J. Curry and re- 
viewed by Flavin showed that two 
P&S weighing specialists on four 
dates in October, 1959, weighed 10 
cattle on  carefully-tested scales 
owned by the U. S. government at 
a point six miles from the Milan 
plant. The cattle, according to the 
findings, were “thoroughly shrunk 
out,” having been off feed and water 
for about 24 hours and hauled a dis- 
tance of more than 100 miles before 
they were weighed by the P&S men. 
Three other P&S employes a short 
time later sold the cattle to Daven- 
port Packing Co. The scale tickets 
issued by the firm showed lower 
weights in each instance, with the 
differences ranging from 7 lbs. to 
55 lbs. and totaling 254 Ibs. 

Concluding that the company’s 
action constituted unfair and decep- 
tive practices in wilful violation of 
the Packers and Stockyards Act, 
Flavin commented in part: 

“The record herein describes a 
well-organized, planned and care- 
fully executed investigation into 
weighing practices at country points 
in the northern part of Illinois, in- 
cluding respondent’s plant at Mi- 
lan, Ill. Specialized personnel and 
equipment were assembled to par- 
ticipate in the investigation. Great 
care was taken to ascertain the true 
and correct weight of cattle utilized 
in the investigation immediately pri- 
or to the sale thereof to, and the 
weighing of such livestock by, re- 
spondent.” 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20¢ each. ‘*Posi- 
tion Wanted,"' special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


box 
75c¢ 
per 
Contract 


numbers as 8 
extra. Listing ad- 
line. Displayed, 
rate; on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE ; 
PLEASE REMIT WITH ORDER 





MISCELLANEOUS 


EQUIPMENT FOR SALE 





DO YOU NEED? 
BROKERAGE REPRESENTATION: In metropoli- 
tan New York area. Successfully selling cured 
line to chains and distributors now. References 
furnished. W-131, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y 





BUSINESS OPPORTUNITY 





FOR SALE, LEASE, PARTNER or CUSTOM KILL: 
Proposition considered. Tax loss meat packing 
corp. Central New Jersey new U.S.D.A. Inspected 
plant. Slaughtering and boning operations. Pork, 
veal and beef. Principals only. FS-105, THE NA- 
TIONAL — 527 Madison Ave., New 
York 22, N. Y. 





ATTENTION! PACKERS, FABRICATORS, DIS- 
TRIBUTORS. Purveyorship with remodeled plant 
available in good market (Washington, D.C.) 
Genuine opportunity for subsidiary distribution 
at nominal investment. FS-141, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT WANTED 





PLANT WANTED: In Philadelphia area, for 
manufacturing high grade bologna and sausage. 
With connecting store for retail trade. PW-134, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WANTED TO BUY: Or lease. Small slaughter 
plant within 200 miles of St. Paul, Minnesota. 
PW-119, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





WANTED TO BUY or LEASE: Government in- 
spected killing plant, Wisconsin or Minnesota. 
Would consider custom kill. W-140, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANTS FOR SALE 





FOOD PLANT FOR SALE 


Modern equipped facility with 1% million pound 
cold storage capacity for meat packer or frozen 
foods processor, U.S.D.A. Federal approved, New 
England area. 


W. H. BALLARD COMPANY 


45 Milk St., Boston LI 2-6640 








Complete Well-equipped Small Plant for Beef and 
Smallstock Slaughter, Sausage Manufacturing, 
Edible Rendering and Cold Storage. Established 
Institutional Trade. Operating and ready to go. 
Must be sold at once. An unusual opportunity if 
you act soon. BOX FS-136, THE NATIONAL 
= 527 Madison Ave., New York 





FOR SALE or LEASE or MERGER: Modern, ef- 

ficient beef packing plant in the Chicago area. 

Estate settled now. Can be disposed of. RE- 

SPONSIBLE PARTIES ONLY. FS-90, THE NA- 

aa ae — 15 W. Huron St., Chi- 
0 





SLAUGHTERING PLANT FOR SALE: 50 cattle 
per day. Under state supervision. 40 miles from 
Chicago. 20 acres. FS-116, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 





WANTED TO PURCHASE: Two good used grind- 
ers, paired. 40 H.P. large capacity. EW-128, THE 
NATIONAL PROVISIONER, 15 W. Huron St. “3 
Chicago 10, Ill. 
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THE LAZAR COMPANY 


brokers * dealers * sules agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





1—DOHM-NELKE JR. BACON PRESS with 3 HD 
U.S. Slicer and SS slat conveyor, f.o.b. Ten- 
1 ELON ORT TREE Ce or ee $3200 

2—GRIFFITHS MINCE MASTERS excellent con- 
dition, 50 HP, 2 years old, SS hopper, many 
spare parts, guaranteed for one year, f.o.b. 
RI Sas BI $2400 ea. 

T. G. Koplock & Company 
CITIZENS BUILDING, CANTON, OHIO 
Telephone GL 4-9055 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* * 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 





2 REFRIGERATED 16’ BODY TRUCKS. 55 Dia- 
mond (T) and 49 White. Clean and good condi- 
tion. 52 Chevrolet Padler Body. Body in good 
condition, not refrigerated. Will sell reasonable. 
MARINO’S WHOLESALE MEAT CO. New Haven, 
Connecticut. Telephone STate 7-0282 





FOR SALE: FLEX VAC vacuum machine, model 
6-5 together with Beech-Russ pump model 100-D. 
In excellent condition. Full price $1000.00 f.o.b. 
Cincinnati. Write to MANE SAUSAGE & PRO- 
VISIONE CO. 552 Oliver St., Cincinnati 14, Ohio 





FOR SALE: One GLOBE Roto cut, size 54” x 24”; 
large size; excellent condition, currently being 
used. FS-129, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ml. 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





2—500 ton Southwark Hydraulic Lard Presses 
with Cages. Frick 8 x 8 and York 6% x 6% Am- 
monia Comressors. H. LOEB & SON, 4643 Lan- 
caster Ave., Philadelphia 31, Pa. 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





ATTENTION! PACIFIC NORTHWEST. FOR SALE: 
One model 3 U.S. heavy duty bacon slicer. In 
good operating condition. Contact: PACIFIC 
MEAT CO. LTD., 8950 Shaughnessy Street, Van- 
couver 14, B. C. 








BARLIANTS 


WEEKLY SPECIALS 


OUR OWN WAREHOUSE CLEARANCE — 
Thanks to our many fine cust s, our b has 
grown and we are moving to larger more modern 
facilities at 625 N. Kedzie Avenue. Because we are 
moving prices on our warehouse stock have been 
sharply reduced. Below are a few of the outstanding 
offerings which are available during this sale. 








3033—BACON FORMING PRESS: Anco mdi. #800, 
good condition -------------------------- $2,000.00 
3208—GRINDER: Buffalo #66BG, 25 HP. _--$850.00 


3156—GRINDER: Buffalo 766-BG, w/266-BX wide 
mouth bowl—less motor $750.00 


3209—GRINDERS: (2) Enterprise mdl. 24066. 15 HP. 

etvin. (ARGON cs oe eee _ea. $750.00 
2236—GRINDER: Boss #161, 20 HP. ------ -$595.00 
3020—TY-LINKERS: (3) mdl. I40AC .__-ea. $1,350.00 
3232—MIXER: Buffalo 200% cap. ------------$495.00 
323I—STUFFER: Globe 500% -___.--...----$1,050.00 
2386—STUFFERS: (2) Boss 4004 __- _.$950.90 
3074—SLICER: U.S. #170-G, 4 HP. $750.00 


2298—SLICER: U.S. soto ‘Duty #3, w/motor and 


stand ___--- ; $1,475.00 
3233—STUFFING TABLE: stainless, Ww x 58”. -$150.00 
2992—FROZEN MEAT CUTTER: Seybold, complete 

o_o alee Rao el ae $475. 


2855—FROZEN FOOD SLICER: GEMCO “mdi. 2-16, 
cuto. feeder. stainless steel table, 50” x 15!/” 
Neoprene belt, = HP, ...-.-..-.-.-. -$2.350.00 

2960—FLAKE-ICER: York mdi. 2TLA352, 5 HP. 
motor 


29%63—SMOKESTICK HANGING Cr < for 
og... eee 5.00 
325|—COMPRESSOR: York mdl. D-8, 10 ry 
| ar eae Seren ee 500 00 
3241—OLEO SEEDING “TRUCKS: 64” x 33° x le 
YES EF OS OEE ea. $35.00 


a a TRUCKS (25) 2-shelves 32!/.” 5. y x 


a Ug. ee, . $15.00 
1295- SARE TRUCKS: (2) galv. gi shelves 
31” x 60”—20” apart, OAH. 50” ___-___- ea $50 00 


3242—SCALE: Toledo Bench type, 250% dial $125.00 

3249—BENCH SCALE: Howe, 125# x 2 oz., w/504 

& 25% tare beams, on jak... _-$300.00 

aes Toledo long column, 
! 


seen: Toledo floor mdi. 601, 250+ w/tare 
eam & printweight ae a 5 $250 00 

2617—SCALE: Fairbanks, hat grad. yor 
See. INI sn sc ettncennesans $22 

2610—SCALES: (3) ‘ote — type, ae ig x 


oz. qraduation, 104% beam. __-------- . $40.00 
296|I—BAND SAW: Jim ‘aaaiein mdi. K. w/mt- 
BEN 2 obo ena dan ceaee al $325 (0 
321I—BAND SAW: Jim Vauohn mdl. J, left hand, 
w/stainless moving top table ___---_--_---- $300 00 
322I—BAND SAW: Jones-Superior mdi. #54. w 
Sinlase e068 TODS qo $750.00 
2958—BAND SAWS: (2) Jones-Superior -~ 53. w/ 
stainless steel stationary table _____-_-ea. $675.00 
2582—SCRIBE SAWS: (2) Best & eiacana, 110 volts, 
FO Oe RN sh ke eed a. $135.09 
3006—HAM MARKERS: (4) Best & Donoven 8” 
blade, 110 volt, 3 ph. 60 cycle ________ ea. $150.00 


300I—HOG & SHEEP HEAD SPLITTER: Anco Ey 


2 BRP... WAG RI is 5 eee a see $575 00 
3222—HOG POWER PUSHER: walker type _-$275 00 
3042—CASING CRUSHER: Globe, w/mtr.___$495.00 


2650—SMOKEHOUSE DOORS: (2-sets) stainless steel, 
frame 104-'” high x 56” wide x II” d 
door 102” x 76” wide—per set 
3260—STEAM CLEANER: Electrio Magic mfr. $225.00 
2883—BLOWER UNITS: (2) York Polar, fin type 
model 5 . $75.00 
2008—ICE MAKER: York mdi. #225, w/150 Bin $250 00 
210I—SPICE CONTAINERS: (8) St. John, stainless 
| ea ke _ea. $25.00 
2968—VACUUM PUMP: Ingersoll- Rand _____- $600 00 
2984—HI-PRESSURE PUMP: Worthington-New. (for 
RE Be eS < $225.00 


All items subject to prior sale and confirmation 


e New, Used & Rebuilt Equipment 


© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 








CLASSIFIED ADVERTISING 


[Continued from page 45] 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





EXPERIENCED CATTLE BUYER 

College graduate—31 years old. 10 years ex- 
perience in all phases of buying with same 
company. Wish to relocate in Western or S.W. 
States. Prefer independent packer needing an 
enthusiastic man anxious and willing to work 
for advancement in all phases of packing in- 
dustry. Excellent references available. Write to 
Box W-133, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





ARE YOU EATING CAKE OR CRUMBS? 

IN PORTION CONTROLLED MEATS: The way 
to eat cake is tc lead the field and not imitate 
it. An interview will prove my qualifications as 
a specialist in top management and all phases of 
portion control. Past experiences only with top 
houses. A man of my caliber not often available. 
W-138, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MANAGEMENT 
Position wanted by man who has and can stimu- 
late progress through broad experience, initiative 
and aggressive ability to get results. 26 years in 
practical, supervisory and management capacity. 
Heavy background in administration, sales, pro- 
duction, livestock, costs and labor relations. Now 
managing full line plant, Midwest. Age 46. Quali- 
fied reason for relocating. Can talk to interested 
person at N.I.M.P.A. meeting. 
W-142, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 





NEW YORK STATE —!!! 

Location, desired to utilize diversified plant 
management experience in all phases of sausage 
and smoked meat manufacture. Secondary ex- 
perience in railstock, breaking, boning and pork 
production. Administrative and production. Reply 
to Box W-125, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 2 years’ experience as fore- 
man in small sausage kitchen, 25-30,000+ per 
week. 15 years’ experience in complete sausage 
operation, smoked meats and boning. Wants 
change to big packer as assistant or working 
foreman. W-121, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: In early thirties. 
Experienced in all phases of meat packing, can- 
ning and selling of by-products. Desires position 
in Calgary or Edmonton Canada area. Would 
consider position other than superintendent. W- 
135, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SUPERINTENDENT or MANAGER: In animal by- 
products. 18 years’ experience in all phases of 
animal by-products and multiple plants. W-143, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SAUSAGE MAKER: Qualified working foreman 
familiar with all types of production. Excellent 
working record and references. Prefer Delaware 
Valley, Pa. area. W-123, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Ill. 





WELL ROUNDED: Packing house man wants to 
represent meat packer or allied industry in 
Florida. Would consider adjoining states. W-96, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 


SALES REPRESENTATIVE WANTED 
Well-established Midwest packinghouse equip- 
ment and supply house (not a Chicago concern) 
desirous of obtaining high-caliber sales repre- 
sentative in Southern and Southwestern terri- 
tory. Must have knowledge of packinghouse and 
sausage manufacturing equipment. State experi- 
ence in detail, age, and enclose recent photo- 
graph. All replies will be kept strictly confiden- 
tial. Personal interviews will be arranged for at 
coming NIMPA Convention in Chicago in April. 

W-124, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





BEEF MANAGER 
U. S. Choice beef breaker in Great Lakes region 
expanding operation. Needs experienced man 
to assume full responsibility for management of 
loin fabricating department. Must know cutting 
costs, yields; should have sales contacts for 
butts, strips, tenders. 
W-126, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 





Powerful sales representative aspiring to high 
earnings, has opportunity to join leading nation- 
wide supplier of seasonings, binders and special- 
ty products to the meat industry. Hdg., New 
York. Food Technology or chemical background 
helpful. Territory open in Southeast, Midwest. 
Our salesmen know of this ad. Please send hand- 
written application and snapshot to Box No. 
W-132, National Provisioner, 15 W. Huron St., 
Chicago 10, Ml. 





ROUTE SALES SUPERVISOR 
EXCELLENT OPPORTUNITY: For route sales 
supervisor in New York area. Should have ex- 
perience supervising route salesmen distributing 
full line processed meats. Good salary, splendid 
opportunity. Box W-120, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 








SALES REPRESENTATIVE: To sell machinery 
and equipment with knowledge of meat industry. 
VAC-TIE FASTENERS, INC., 1140 East Jersey 
St., Elizabeth, N. J. 


SALES REPRESENTATIVE 
MEDIUM SIZED: Hotel and Restaurant meat pur- 
veyor desires to increase distribution and seeks 
experienced salesmen for choice territories in 
midwest and southwest U. S. Home office in 
Chicago. Compensation will be commensurate 
with experience and prior performance. Our em- 
ployees know of this ad. Replies will be held 
in strictest confidence. Write in detail to Box 





W-101, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

MAN TO TRAVEL 
IN ARGENTINE: To purchase meats. And also 


travel in Belgium and Holland to sell same. 
This is a good paying permanent position for a 
man experienced in meat. Opportunity for ad- 
vancement. Established in 1907. Write 


BURTON HILL, President 
Hill Packing Company Topeka, Kansas 





PORTION CONTROL gc nex alae wong Ex- 
perienced in devel duction, costs and 
sales, wanted by well established Meat Packer, 
east coast, operating with absolutely latest type 
of equipment. Leader in area. Reply in detail 
including present and desired salary. All in- 
quiries strictly confidential. W-112, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 











HIGH CALIBRE 
COMMISSION SALES REPRESENTATION 
EASTERN U. S. AREA 
Our highly specialized “WORLD ADVERTISED” 
phosphate blend for curing and comminuted 
products necessitates qualified personnel. Our 
customers are found among the leaders of do- 
mestie and foreign meat packers. Replies should 
include necessary data for preliminary evalua- 
tion. 
W-100, 
15 W. Huron St., 


MISCELLANEOUS 


THE NATIONAL PROVISIONER 
Chicago 10, Ill. 








MASTER MECHANIC: Convenient New York 
City area. COMPLETE CHARGE. Excellent op- 
portunity for right man. Responsible to top 
management. Furnish references, age, salary 
requirements. Strict confidence, all applications. 
W-94, THE NATIONAL PROVISIONER, 527 Mad- 
ison Ave., New York 22, N. Y 





Multi plant National Packer has opening for an 
experienced curing foreman and also a shipping 
foreman in New England. Please send resume 
with all pertinent data. Box #W-127, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





CHIEF ENGINEER: To take full charge of beei 
killing plant. Refrigeration and steam boiler ex- 
perience. Send resume to Box W-122, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANT MANAGER: Needed by new on-the-rail 
beef plant, Nebraska. Must have experience and 
able to direct complete operations including 
sales. Outstanding opportunity. Send full resume. 
Confidential. W-139, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IIl. 





USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 

JAMES V. HURSON 
1426 G Street, N.W. 
Telephone REpublic 7-4122 


Albee Bidg., 
Washington 5, D.C. 


HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 











AID FOR YOUR 
PUMPING AND CURING PICKLE 


New York 13, N.Y. © San Francisco 7, Cal. 


© Toronto 19, Canada 





HOG 


W. E. (Wally) Farrow 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 


Telephone: MElrose 7-5481 


BUYERS EXCLUSIVELY 


Earl Martin 











Tom Huheey 
MU 1-4334 


Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange Bldg. 
Cincinnati 25, Ohio 
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Excellent Truck & Rail Service 

















THE NATIONAL PROVISIONER, MARCH 25, 1961 
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= 7 SINGLE CONTROL H Y D R AU L IC THROW-IN AND THROW-OUT 
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po O STEEL CONSTRUCTION 
type 
etail 
pane “ DESIGNED FOR MAXIMUM GRATE BARS and CRADLES are welded steel 
ie fabrications, scientifically shaped for perfect 
| ECONOMY OF OPERATION performance. 
; BEARINGS of scraper shaft are self aligning, 
rated AND A BETTER JOB OF enclosed roller type. 
Our 


 do- 


ould DEHAIRING HOGS OF 


alua- 


SCRAPERS — ANCO 4” x 9” molded rubber or 
Gates 5 Star on 12 four or six arm mounts, 


’ optional. 
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ALL SIZES. 
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FOR 
FURTHER 


INFORMATION 





THE ALLBRIGHT-NELL CO 


METRON CORPORATLO 


Bidg. 
Ohio 5323 S. WESTERN BLVD., CHICAGO 9 ILLINOIS 





5, 1961 
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CUSTOM CURES... 


are available to suit every taste. You may find the one 
your customers prefer in the list of Custom Regular 
Cures. Or, if you prefer, Custom will develop a Special 
Cure for your use alone—an exclusive flavor for your 


brand! 


Please write to have your Custom Field Man ca‘l and 
demonstrate Custom products and service. No obli- 
gation, of course. 


hi 


(Ab AD FOOD PRODUCTS, INC. 





701 N. Western Ave., Chicago 12, Ill. 








